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TO THE 
Txurty Vanrtunous;*}] 
AND 
My. much Honoured Friend 
Mrs. GRACE BUZBI, 
Daughter to'the Late 
Sir HENRY CART 
Knight Banneret ; 
And WIFE 40 
Mr. ROBERT BUZBL, 


Gentleman, and Woollen Draper 
of LONDON. 


Madam, 


OUR kind and good Ac- 

ceptance of my Enflcavours 
in Work for you, and that Efte-m 
You have for what elſe I can do, 
make me bold to preſent this Book 
to You 5 which by that time You 
have 


OO OO OOO 


The Epiſtle Dedicatory. 
have peruſed, 1 doubt nor, but you 
wul deem it yorthy of the Title it 
bears3' and indeed it was never 0- 
pened before ; If it may yield You 
any \Delight or: Benefit, 1 ſhall be 

"glad for as you have a true Love 
ahd eſteem for me, ſo T have a very 
gp Love and Honourable Eſteem 


or you ; and ſhall always be 


Four moſt Obſervant 


Servant, 


Haxxnan Woorrr. 
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to all Ladies, Gentle 
women, and to all 0- 
ther of the Female Sex, 
who do dclight in, or 
be deſirous of oood 


Accomplithments, 


Ladics and Gentlewomen, 

Preſume thoſe Books which 
[ have paſſed from me former- 

ly, have got me ſome little 
credit and eſteem amongſt you. 

But there being ſo much time 
paſt fince they were Printed, that 
methink; I hear ſome of you fay, 

| 


, 
ET 
- 


To the Reader: 


I with Mrs. Woolly would pur 
forth ſome new Experiments ; 
and to ſay the Truth, I have been 
mportun'd by divers of my Friend; 
and Acquaintance to do ſo. 

I hall not give an apiſh Exam:- 
ple every Day.or IWeek to follow 
ridiculous and fooliſh Fancies ; nor 
could T be too like the Spaniard, 

always to keep in one Dreſs.: Jan 
not aſhamed, nor do T diſown what | * 
have already Printed, but ſome 'v} 
you being ſo-perfeft im your Pratti- 
ſes,and I very deſirous ſtill to ſerve 
you, do now preſent you with this 
Queen- like Cloſet + Td» afſure 
yort it is worthy of the Title it bears, - 
for the very precious things yeu 


will find ; in it. 


Thus 


To the Reader, 
Thus beſeeching your kind Ac: 


ceptance of this Book, and of my 
earneſt Deſires to you, I take my 
Leave, but ſhall always be to all 
who have eſteem for me, 


Their Faithful and 


Humble Servant, 


H, Woolley. 
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phe T do here preſent you 
That which ſure will we!l content you, 
A Queer-like Cloſet rich and brave 3 
( Such) not many Ladies have : 
Or Cabinet in which doth ſet 
Gems richer than in Karkanet 3 
(They) only Eyes and F ancies pleaſe, 
Theſe kgep your Bodies in good eaſe 
They plea/e-tht Taſte, alſo tht Eye 3 
Would I might be a ſtander by, 
Tet rather I wouldrwihh to eat, 
Since *bout thens | my Brains do beat 1 
- And "tit birt reaſon you m'ry ſay, 
If that 'T come within your way 3 
' T ſit bere ſad while you are merry, 
Eating Dainties, drinking Perry 3 
But I me content you ſporld. ſo feed, 
$0 1 may have to {crve my need. 


Hannah Woolly. 
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1, To make Aqua Mirabilts 4 very delicate way, 


Ake three Pinrs of Sack, three Pinrs of 
White Wine, one quart of the Spirit of 


dine leaves, of Melilor-Flowers , Car- 
damum-ſceds, Cubebs, Galingalc, Nucmegs, Cloves, 
Mace, Ginger , rwo Drams of cach ; brure them 
and mix them with the Wine and Spirits, ler-ir 
ſtand all night in che Still, not an Alembeck, bur 
a Common Srill ., cloſe ſtopped with Rye Paſte 3 
the next motning make a flow fire in the Still, 
and all the while ic is (tiling , keep a wer clorh 
abour the neck of the Still, and*pur ſomuch white 
Supar Gandy as you think fir inco the Glaſs where 
it drops, | 


2. The Plague-wster which was myſt efteemed of it 
the late great Viſitation, 


, Take three Pinrsot Muskadine, bot! therein orc 
handtul of Sage , and onc handful of Rue, nncil 
B 


: 


Wine, one quarc of the juice of Celan-. 
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2 The: Queen-like Cloſet, 


a Pint: be waſted , then ſtrain ir car, and fer |} 


- over the Fire again, 


Put rherero a Penmworth of Long Pepper, half 
an Qunce of Ginger, and a m of an Ounce 
-of Nutmegs, all beaten-together, b&1] them roge- 
ther a Inttle while cloſe covered-, then pur ro it 
one penniworch of Mithridate , cio penmwort!! 
of Venice Treacle, one quarter of a Pint of hoi 
Angelica Water, . 

Take one Spoonful at a time , morning anc 
evening, always warm, if you be already difeat- 
ed ; it nor, once a day is fuffcient all rhe Plague 
rime, | 

[r is & mnoft excellent Medicine, and-:never fail 
eth, 1t raken before the heart be utrerly mort) 
fied with the Diſeaſe ir is alſ6 gout for tHe Sal! 
Pox, Meaſles: or Surfers, 4 


3. Avery Soveraign Waier. 


Take one Gallon of good Clarer Wine:, 'rhen 
rake Ginger , Galingale , Cinnamon , Natmeps. 
Grains, Cloves, Anniſceds, Fenne-{ceds ,.'Cara- 
way-ſceds, .of each one dram ; then rake:Sage, 
Mint, red Role leaves , Thyme, Pehrory ot che 
Wall, Rofemary, Wild Thyme , Camamile,' La- 
vander, of each one handtul, bruiſe tht Spice: 
(mall, and beat che Herbs, and pur thera intothe 
Wine, and fo let it ſtand twelve hours cloſt co- 
vered, ſtirring it divers times, then ftill ir im an 
Alembeck, and keep«the beſt V/arer by ue 1Elt., 
and ſo keep every Water by it ſelf 5-che firſt you 
may ule tor aged People, che other for younger. 
This moſt exceclient Warer vs from Nr. Cham 
bers, which he kepriſeeret till he had clone mary 
CLrcs 


The Nuen-like Tlofct; 3 
Cures rherewnh ; ir comforteth che Vital Spirirs 3 


it helpeth the inward Difcaſes that come of Cold; 
:c ſhaking of che Paltic ; mn helperh the Conce- 


on of Women thar are barren ; ir killech the 


ind Toorh-ach , and comforterh che Sromach 3 
i cureth the Dropfic , and cleanfeth rhe Reins'3 
* hcIpeth ſpeedily the ſtinking Breath 3 whoſo- 
ever uſerh rhis Water, it preferyerh them in good 
health, and maketh chem feera young very long”; 

tor ir comforreth nature very mach : witty chis 
Waiter Dr. Chambers preferveil his own life vill 
exrreme Ape wonld fufter him netrhet.co go nor. 
ſtand one whit, and he conrinued five years'af- 
ror af) Phyficians judged he cond nor Ive 3 and : 
he confeſſed rhat when he was fick at any time, 
he never uſed any orher Remedy tut this Wa- 
rer, and wiſhed his Friends when he lay upen " 
1s Peach-bed to make uſe of it for the prefer | 
v2t10n of their Health, 


As Ty» make bir ut of Mints. 


Fabe three Fines of the beſt white Wine, 
three handfuls of right Spear-mmr picker cleatt 
rom che (talks; ler ic ſteep in Wine ohie night 
covered , wv rhe morning pur 1r into 4 Copper 

WW Alcmbeck, ard draw it withy a pretty quick fire 
Wl 4nd when your fave drawn it all, cake all your 
Warer and add as much' Wine as before, and 
| W pur to the Water , and the ſame quanrity of _ , 
Mine as before ; ler ic ſteep wo or three hours, 
then pur all irro your Still; and draw 1t with a 
{o'r fire pur into yorr Receiver a Cuartiry of 

B 2 Loaf 


' Loaf Sugar, and you will find jt very excellent ; 
ou may diſtil it- an ordinary Still if you pleaſe; 

bur then 1t will not be fo ſtrong nor effectual. 

F Thus you may do with any other Herbs what- 

over. 


$. To mabe the Cordial Oranze-Water, 


Take one dozen and a half of che higheſt co- 
loured and thick rin'd Oranges, ſlice them rhin, 
and put them into two Pints of Malago Sack, and 
one Pint of the beſt Brandy , of Cinaman, Nurt- 
megs., -Ginger , Cloves and Mace , of each one 
quarter of an Ounce bruiled , of Spear-mint and 
Balm one handful of each, pur them into an or- 
dinary Sell all night, paſted up with Rye Paſte; 
te next day draw them with a ſow fire, and 
keep a wet Cloth upon the Neck of the Still ; 
put in ſome Loat Sugar into the Glals where n 


croppeth. 
6. To make Spirit of Oranges or of Limons. 


Take of the thickeſt rin'd Oranges or Limons, 
and chip off the Rinds very thin, pur theſe Chips 
into a Glais-bortle , und pur in as many as the 
Glaſs will hold , then pur in as much Malago Sac 
as the Glaſs will hold beſides ; ſtop rhe bortle 
cloſe rhat no Air get in, and when you uſe it, 
take abour half a Spoonful in a Glafs of Sack ; 
it is very good (for the Wind in the Stomach, 

7. To mabe Limon Water, 
Take twelve of the faireſt Limons, lice them 
and put them into two Pints of white Wine, an« 
D pu 


The Queen-like Cloſet. 5: 


pur-ro them of Cinamon and Galengale, of eac!:, 
one quarter of an Ounce , of Red-Roſe Leaves, 
Burrage and Bugloſs Flowers , of each one hand- 
ful, of yellow Sanders one Dram , ſteep all theſe 
rogerher 12 hours, then diftill chem genrly in a 
Glafs Scill, pur into the Glafs. where u dropperh 
tHirce Ounces of Sugar, and one Grain of Amber- 
pFreeces 


. 


8. A Water for fainting of the Heart, 


Take of Buglioſs water and Red-Roſe water of 
each ons Pint , of Red 'Cows milk halt a Par, 
Anni-ſced and Cinamon of each halt an Ounce , 
bruiſed, Maiden-tair two handfulls, Harrs-rongue 
one handful ; bruiſe rhem, and mix all rhefe ro- 
gether, and difhll chem m an ordinary Soll, drink 
of it Morning and Evening wirh a little Sugar, 


0. To mabe Roſemary Water 


Take a Quart of Sack or White Wine with as 
many Roſemary Flowers as will make ir very. 
thick, two Nutmegs , and ewo Races of Ginger 
"iced thin into it 3 Jet it jofuſe all night, then 
ati] itin an ordinary Still as your other waters, 


10, To make a myſt qrecing Water, 


Take rwo Quarts of Brandy, of Balni, of Wood 
berony, of Pellitory of the Wall, of (weet Mar- 
jorarn , of Cowſlip-Flowers , Roſemary-Flowery, 
Sage-Flowers, Marygold-Flowery, of each of theſe 
one handful brutied rogerher 3 rhen rake one 
Ounce of Gramwell ſeeds, one Ounce of ſweet 
B.3 Fennel -, 


6 The Queen-like Cloſet, 


Fennel ſceds, one Ounce of Coriander ſeeds bruj- 
fed, alſo half an Ounce of Anniſceds , and half 
an Ounee of Caraway-teeds, half an Ounce of Ju- 
nzper Berries, half an Ounce of Bay Berries, one 
Ounce of green Licoras, three Nutmegs, one quar 

rer of an Ounce of large Mace , one quarter' of 
an Ounce of Cinamon, one quarter of an Ounce 
of Cloves, half an Ounce of Ginger , bruiſe'a!! 
rheſe well together , rhen add' ro them half 2 
pound of Rafins in the Sun Roned , ler all theſe 
ſteep rogerher jn the Brandy nine days cloſe ſtop- 
ped, rhen ſtrain/ir out, and two Grains of Muck, 
ty/o of Amber-Greece, one pound of refined-$u- 
gar, ſtop the Glais rhat no Air ger in, and keep 
K in 4 warm Place, 


11. Do%or Butler's Treacle water, 


Take the roots of Polipody of the Oak bruiſec!, 
Lignum Vite thin ſhced, the inward part. therecf, 
Saxifrage roots rhin ſliced, of the ſhavings of Harts- 
horn, of each half a pound , of the our part of 
_ycllow Cttron not preſerved ; one Ounce atid halt 
bruiſed, mix theſe rogerher 3 

Then rake. - 

Fumitory-warer 
g )Carduus-warer | ' Of cach one 
0 SCamomile-water . Ounce, 
Succory-water | 
_ 'of Cedar wood vye Ounce , of Cinamon three 
drams , of Cloves three drarns , bruiſe all your 
forenamed things' 

Then take» of Epithimum 'rwo Ounces .and a 
'halſ, of Cetrarch 1ix' Ounces:, of Carduus and 
, "Balm, of cach rwo handfuls, of Burrage-Flowers, 

ne $2 | *-* -» Buglofs 
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Bugloſs-Flowers , Gillilowers, of each four Oun- 
ces, of Angelica rect , Eleeampane root beaten 
to a Pap, -of each four Ounces , of Andromchus 
Treacle and Mirhridate , of each four Ounces ; 


mix all theſe rogether , and incorporate them. 
well, and grind them in- a Srone Mortar , with. 


part of the former Liquor, and ar laft, mix all 
rogether , and let them ſtand warm 24 hours 
cloſe ſtopped, then put them all to a glaſs Still, 
and foriakte 
and Diambre , of the Speaes -of Diarodon Abutis, 
Diatrion Sant alon, of each {1x drams s rhen cover 
the Still cloſe, and lute it well, and dftill che 
water with a ſokt-fire, and keep-ir cloſe. 

This will yield tive Punts of the bt warcr, 
the reſt will be ſmaller, 


17. The Cordidd Cherry Water: 


Tike nine pounds of red Cherries, nine pints” 


of Claret Wine, - eipht Ounces of Cimamon, three 
Ounces of Nutmeps ,' bruiſe your Spice , ſtone 
your Cherries, and ſtecp them in che wine, then 
add ro rhem- half a-handful- of Roſemary , half a 
handfull of Balm , one quarter of a handful of 
{veer Marjoram, let rhenyſteep in an earthen por 
twenty four hours, and as you pur them into the 
Alembeck, to diſh] chem, bruite them with your 
hands , and make a-fotr hre under them, and 
diſtil-by degrees 4 you may mix the waters at 
your pteaſlure when 
when you have chus , fwecren it with loaf- 
Sugar, then ſtrain ir 14nto another Glaſs, and ſtop 
it cloſe that no xt 1 


pleaſe) hang a Bag with Musk' and Amber-greece 


e on the top of Species Aromatica rofat a. 


ou have drawn them al}, . 


Spirirs go our 3 'yoit may (If you 
B4.. n.. 


- 


a 
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in it; when you uſe it , mix it wich Syrup. of 
Giliflowers or of Violets , as you beſt hke ir ; ir 
an excellent Cordial for Fainring-firs for a Wo- 


* mann travel , or for any one who is not well, 


13- A moſt excellen Water for the Stone, or for . the 
Wind-Cholich, 


Take wo handfuls of Mead Parfly \, otherwiſe 
called Saxifrage', one handtul of Morher-Thyme, 
two handtuls of Perſtons . two handfuls of Yhili- 
pendula, and as much Pellitory of the Wall, two 
Qunces of ſweet Fennel feeds , rhe roots of ten 
Radiſhes fliced, ſteep all theſe in a Gallon of Milk 
warm from the Cow, then difſtil it in an ordinary 
Still, ard four hours after, flice half an Ounce;of 
wood called Saxifrage , and, put into the Bottle 
to che warer , keep. it cloſe ſtopped , and rake 
three ſpoonfuls at 2 time and faſt-both from ear- 
Ivg and drinking one hour aftgr 4 you maſt make 
this water abour Midſummer 3 i 5 4 very pre- 
cjous water, and ought to be prized. 


14: The Coch, water, meſt delicate and precious for 
reſtoring out of deep Conſumptions , and for pre- 
venting them , and for caring of Agues , proved 
by my ſelf. and many others. 


Take a Red Cock , pluck him alive, then lit 
him. down the back, and take out his Intrails, cut 
him in quarzers, and bruife him-/in a Mortar, with 
his H Legs, Heart , Liver and Gizard ; pur 
hint inro an wary” (1 with a Pottle of Sack, 
and one of Milk new from a red Cow, one 
pound. of blew Currans beaten , one age 

| iſins 


The Queen-like Cloſet: -_ 


Rdifins of the Soun-ſtoned and beaten , four Oun- - 
ces of Dates ftoned and beaten, two handfuls of - 
Peniroyal ,.two handfuls of Pimpernel 3 or any 
ocher cooling Herb, one handful of Motherxhyme, - 
one handful of Roſemary , one handful of Bur- 
rage, ane quart of red Roſe water , »wO Ounces 
of Hares-horn, two Ounces of China root ſliced, 
two Ounces of Ivory ſhavings., four Ounces: of 
the flower of French Barley 3 pur all rheſe into 
your Still and paſte ic up very well ; and ftill it 
wizh a ſoft fire, -pur into the Glaſs where it drop- 
peth one pound of white Sugar-Candy beaten. ve-. 
ry ſmall, twelve mars of Leaſ-Gold, feverr - 
grains of Musk, eleven grains of Amben-greece, fe- 
ven grains of Bezoar ſtone 5 when ir is all diſtil- - 
led, mix all che waters togerher, aud every mor- 
ning faſting, and every evening when you go td - 
bed, rake four-or five-ſpaonfuls of ir warm, for 
about a month rogerher , this hath. cured many 
when the Doctors have giren them over. 


1g. Walnut Water,.or the Water of Life. 


Take green» Walnurs in the beginning of Fune,... 
beat them in a Mortar, and diſtill them in an or- 
i\1nary Still ,. keep that Water by it (elt , then 
abour Midſummer gather ſome more, and diſt! 
them as you did before, keep thar alſe by ir (elf, 
then cake a quart of each , and mix+them. roge» 
ther, and di{lill chem in a Glaſs Still, .and- keep 
It for your uſe ; the Virrves are as followerh ; 1t 
will help all manner of Dropfies and Paliies, 
drank with Wine faſting 3 jt is good for the .. 
eyes , if you put one drop: therein 3 it helpeth 
Copceprion in Women it they drink chereot one 

Bg ſpoortul . 4 
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fpoontul at a ime in a Glaſs of Wine once a day, 
and it will make your skin fair if you waſh rhere- 
, wuh; it is for all infirmities of the Body, 
and driverh our all Corruption, and inward Bru!- 
ſes ; if ir be drug with Wine modorately ir kil- 
lech Worms in the Body : whoſoever drinke:!: 
much of ir ſhall live ſo loug as Nature ſhall con- 
fipue 1n him. 

Finally, if you have. any . Wine that is turned, 
at in a little Viol or Glas full of it., and kecy 
rcloſe ſtopped , and within four days ir will 

come” ro 1t {elt again, 


15. To make Wormwo)d Water, 


Take four ounces of Anniſceds, four ounces nf 
Licggas ſcraped, bruiſe them well with rwo Oun- 
ces of Nutmegs, add to them one good handtu! 
of Wormwood, one roor of Angelica, ſteep thein 
in three Gallons of Sack Lees and ſtrong Ale to- 
gether twelve hours ; then diſtil chem 1n an Alen:- 
beck, and kcep it for your uſe. 


19, A wery rare Cordial Water, 


Take one Gallon of whize Wine, rwo Ounces 
of Muhridate, rwo Ounces of Cinamon, one hand- 
ful of Balm, a large handful of Cowſlips , two 
handfuls of Roſemary Flowers, half an Ounce of 
Mace, haif an, Ounce of Cloves, half an Ounce of 
Nurmegs , all bruited , ſteep theſe rogerher four . 
yr m an' earthen Pot, .and covered very cloſc, 
ditil them in an ordinary Still well paſted , anc 
do ir with a very flow fire; fave the firſt ware: 
by, ſeſf, and the ſmall by it (elf, to give 
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to Children, when you have- occaſion ro uſe _. 
ir, take a ſpoonful thereof, ſweetned with 
Loaf-Sugar 4 this Water is good to drive our - 
any Infetion from the heart, and ro comfort 

the Spirits, 


138. Another moſt excellent Cordtal. 


Take Celandince, Sage, Coſtmary, Rue, Worm- 
wood, Mugworc, Scordium , Pimperncl , Scabt- 
ous,” Egrimony, Betony, Balttrs Carduus , Cen- - * 
tory , Peniroyal , wat, oy roots , Torment! 
with the roors, Hore , Roſa Sulis,: Marigold 
Flowers, Angelica, Dragon, Marjoram , Thyme, 
Conant 6f cach two good handfuls ; Licoras; 
Zccoary , of cach one Ounce ; lice the Roots, 
ſhred — Herbs, and ſteep them uw four quarts 
of white Wine , and let it ſtand cloſe covered 
rwo:days, then difhl it in an ordinary Still paſt- 
cd up; when you uſe it , ſweeten 1t-wich fine 
Sugar, and warm 1t. 


16, Ts make Roſa Solis. 


a 


Take a Pottle of Aqua Compoſita , :and+ pur it 
into 2 Glaſs , then a good handful of Ryſa Soltw + ©, 
clean picked , bur not. waſhed , put it to the 
Ayva Compoſita, then. rake a pound of Dares ſto» 
ned and beaten ſmall, half a penniworth of Lorg 
Fepper, as much of Grains , and of round Pep- 
per,: bruiſe chem ſmall , rake alſo a pourd of 
Loat-8ugar well beaten , a quarter of a pound of 
powder of Pearl , and fix leaves of Book Guald ;_ +, 
pur all ro the reſt , and ſtir chem well rogether * 
m-the Glaſs, then cover it very clole,. anc - : : 
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ſtand in.che- Sun fourteen days, ever taking it in-. 
at night 3 then ſtram it., and pur ir into a cloſe 
Bottle ; you muſt not pur in rhe Pearl, Gold or . 
Sugar, till ir hath been funned and ſtrained, nei- 


ther muſt you touch the Leaves of the Roſa Solis 
—w_ your hands when you pick it ; keep it yery 
CO C | : 


2G, The Heart Water. 


Take five handfuls of Roſemary Flowers , two 
drams, of Red Coral , two drams of Powder of 
- Pear!, two drams of white Amber , two drams of 

Cmamon, two pound cf the beſt Prunes ſtoned, 
irx Pints of Damask Roſe - warer , two Pints of 
Sack ; put all theſe into a Pipkin never uſed, ſtop 
ir up/ wich Paſte, let chem and t a ſoftfire a 
tirtle while , then, diſtil ir in an ordinary Srill 
paſted up. 


21, Toe Plague Water, 


Take Roſemary, Red Balm, Burrage, Angelica, 
Carduus, Celandine, Dragon, Feathertew, Worm- 
wood, Penyroyal, Eleccampane roots , Mugworr, 
Eural, Tormenril, Egrimony , Sage , Surrel\, of 
each of rheſe one handful , weighed weight for 
weight ; pur all theſe in an earchen Pot , with 
- forr quarrs of white Wine , cover them cloſe, 
and let chem ſtand eight or nine days mn a cool 
Cxllar, then diſtil it in a Glaſs Srl, 


| 22. The Treacle Water, , 
Take one pound of old Venice Treacle, of the 
Roots of Elccampane , Genrian, Cyprus , Tor- 
- | | menel, 
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mentil, of each one Ounce, of Carduus and. An- 
relica half an Ounce , of Burrage , Euglok, and 
of Roſemary Flowers one Ounce of each : infuſe 
theſe in three Pints of whire Wine, one Pint of 
Spring Water”, two: Pints of Red Roſe water 5 
then diftil chem in an ordinary Scll i up. 

This is excellent for Swounding Fits or Con- 
vulfions , and expelleth any venomous Diſeaſe.z 
ir a!ſp cureth any ſort of Agues, . 


23. The Snail water excellent for” Conſunptions, 


Take a peck of Snails with che Shells on their 
Backs , have in a readineſs a good fire. of Char- 
cole well kitdled , make a hole in the midſt of 
the fire, and caft* your Snails inco the fire 5 re- 
new your fire till 'the Snails are well ' roaſted, 
then rul> them with a clean Cloth, till you have 
rubbed off all the green which will come off. 

Then bruiſe chem in a Mortar, fhells and all, 
then take Clary , Celandine , Burrage , Scabius, 
Buglofs 5 five leav'd Graſs, and it you find your 
ſelf hor, pur in ſome Wood-ſorre), of every ane 
of theſe one handful; wwh five tops of Angelica. 

Theſe Herbs being all bruifed in a Mortar, 
put them in a ſweer earthen Por with five quarts 
of white Wine, and rwo quarrs of Ale, ſteep them 
all night 3 rhen pur-chem into an Alembeck, ler 
the herbs be inthe Borrom of tie Por , and the 
Snails upen the Herbs , and upon the Spails pur 
4 Pint of Eartti-worms flit and, clean waſhed in 
white Wire, ard put upon them four Ounces of 
Anniſceds-or Fernel-{eods well bruiled, and hve 
great Famdfals of Poſemary Flowers well picked, 
two or three Races: of Turmerick :thm fliced, 
Harts- 
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'Harts-horn and [yory, of cach four Ounces, well 
ſteeped in a quart of whire Wide till it be like 
a Jelly, then draw # fort! with care, 


24. T5 msle-a rote ſweet Water. 


Take ſweet Marjoram , Layender , Roſemary, 
Muſcovy, Maudlin, Balm, Thyme, Walvur Leaves, 
Damask Roſes , Pinks , of all a hke quantity, 
cnough ro fill your Still , then take of che beſt 
Orrice Powder, Damask Roſe Powder , ant Stc- 
rax, of cach two Ounces ; firew one handy] or 
rwo of your Powders upon the Herbs , then di- 
fill them with a ſoft fire 3. ie a Jictle mak in 2 
piece of Lawn, and hang it in che Glaſs wherein 
it drops, and when it 15 gf] drawn our,, take 
your ſreer, Cakes and mix them with the pow- 
ders rhich are left, and lay among your Clothes, 
or with ſweer Oyls, and burn then for perfurnc, 


28. A very god Surfet Water, 


Take what quantity of Brandy you pleaſe, ſtcep 
a g00d quantity-ot the Flowers of Red Popp'rs 
therein, -which grow. ;zmoneſt the Wheat ; hav- 
ing the black buttows cur off ,, when they have 
been ſteeped long enough, ſtrain them out, and 
pur 1n new ,, and jo do till the Brandy be very 
red with them, and ler it ſtand in the Sup 11! 
che watle they infule,, then ,pur ini Nutmeys, 
Cloves, Ginger and Cinamon, with ſorne fine Su- 
gar, 10 much 2s you think fr, ,.qand. keep ir cloic 
ſtopped; this is, very good for Surfers, Wind in 
7 he Scomach, ,or any illneſs whatcver., 
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25, An excellent Water for the Stomach, or againſt. 
Infeion. 


Take Carduvs,Mint and Wormwood, of each 2 - 
like quantiry, ſhred them. (mall and pur them tn- . 
io new Milk, diſtil chem jn an ordinary ſtill with . 
a remperate fire ; when you take any of :r, foceren 
ir with ſugar or with any ſyrrup, what pleaſes you 
beſt 3 it 15 a very good warer, though the Ingre- 
dents are but mean. ; 

27. The Melanchlly Water, 

Take of the Flowers of Gilliflowers four hand- 
fals , Roſemary flowers three handfuls, Damask 
Roſe leaves, Burrage and Bugloſs flowers of each 
one handful, of Balm leaves {1x handtuls, of Ma- 
rizold flowers one handful, of Pinks ſ1x handfuls, 
of Cinamon groſly beaten , halt ari Ounce , wwo . 
Nurmegs bearen , Anniſeeds bearen one Ounce, 
chrce penniworth of Saffron 3 pur chem all into , 
f Portle of Sack, and ler them ſtand rwo days, 
ſtirring chem ſomerimes well rogerher ; then” 
difti} rhem in an ordinary Srill , and ler ir drop 
into a Glaſs whercin there 15 rwo grains of Musk, 
and eight ounces of white Sngar-candy, and ſome 
Leaf Gold ; take of rhis Warer rhree 

two ſpoonfuls at a time, and ofrner 
1{ you find need ; diſtil with ſoft fire; this is ; 
rood for Women in Child-bed it they - are 
lainr, | 
28" Th mabe. the Elder Water , of Spirit of Sam- 
DRCUS, 

Take ſome Rye Leaven, and break it (mall in- 
io tome warm Water, ler ir be a fowre one, for 
that is beſt ; abour r-70 Ounces or more : ror 
rAKe 
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take a Buſhel of Elder Berries beaten ſmall, an! 
pur them in an earthen Por, and mix them ve- 
ry well with the Leaven , and ler it ſtand one 
day near the Fire ; then pur ina lirtle Yeſt, and 
ſtir it well rogether tro make it riſe, (6 let it ſtand 
ten days covered , and ſometimes ſtir it 3 then 
diſtil it in an Alembeck 3 keep the firſt .-Warer 
by it (c!f, and fo the ſecond, and. the third will 
he good Vinegar, if afrerward you colour.it with 
ſome of the Berries. 

Diſtill it with a flow fire ,. and do not fill che 
Still roo full, 


This Water. is excellent for the ſtomach. 


29. To make the Balm water Green. 


Take any Wine or Lees of Wine , or good 
ſtrong Beer or Ale with the Grounds , and ſtir 
them all rogether very well, leſt che Wine Lees 
be ro thick, and burn the hotrom of the Por ; 
put them into 2n Alembeck. wich good ſtore of 
Balm unwathed, therein till r:&(e rill you lcave 
no other taſte bur fair water, and draw alſo lome 
of char, draw two Alemizecks full more as you 
draw the firſt , untill you have io much as will 
fll your Alembeck, then purthis diſtilled warer in- 
to. your Alembeck again, and ſome more Balm, it 
you draw a Wine-Gallon, put to it half a pound 
of Cortander feeds bruied, rwo Ounces of Cloves, 
one quarter of an Ounce of Nurmeps, one quarter 
of an Ounce of Macc,oruiſed all of rhem,then fect a 
Receiver ofa Gallon under it,and fill with freſh and 
green Baim unwaſhed, and your Warer will be 4 
green asGrafs ; pur ſtill more and more of rhe Her';: 
traſh, and let it ſtand a week to make it the more, 
pr een. Take 
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Take this Green Water , and pur to it one 
quart of the beſt damask Koſewater , and before 
you mix your Baim-water and Rofewatcr roge- 
ther, you muſt diffolve rwo, pounds of fine ſugar 
in the firſt diffoived watcr , then take Amber- 
greece and Musk , of each erxghr-Grams , being 
ground fhne, and put «K in.othe Glas jn; a piece 
ot {awn 3 put alfo a heile Orange or Limon Pill 
to it, and keep it cool and from the Aur. 


3”. To make the very beſt Sarfet-water, 


Take one Gallon of rhe beſt French Spirns, 
and a4 Pint of Damask Rofſe-water, half a yin of 
Poppy water, one pound of white Sugar-candy 
bruiſed, then take ore pound and haif of Raifms 
of che ſun ſtoned, half a pound of Datcs ſtoned 
and fliced , then take one Ounce of Mace , one 
Qunce of Cloves , one Oui:ce of Cinamon , one 
Ounce of Apmiſceds rubbed clean from rhe duſt, 
ther rake, a quarter of 2n Ounce of Licoras 
clean ſcraped and Nliced, and a!l the ſpices gro- 
ly beaten, ler all theſe ſteep in ſpirits tour days z 
then take a quarter of a peck of Red Poppy 
eaves freih gathered , and the black part cur 
off, and put them in , and when it harh ſtood 
tour or five days, ſtrain it and put it into your 
Glaſs, ehicn, pur, in your Sugar-Candy finely 
beaten, ewelve penniworch ot Ambergreece, fix 
penniworth of Musk , keep it cloſe , and ſhake 
 now-and then , and when you uſe it , you 
may put ſome kind of Syrrup ro It , what you 
pleaſe, " 


34. To 
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21. To make the true Palſie-water , as it was {| 
ven by that once very fainnus Phyſician Dalty 
Matthias. 


Take Lavanider Flowers ſtripped trom the ſtalk; 
and fi!] a Gallon-Glaſs with chem , and pour 01 
them good ſpirit of ſack , or perte& Aqua-vy 
diſtilled from all Ficem, ler the quantity be fwe 
quarts, thcn circulate them for f1x weeks , ver! 
clole wich a Bladder , that nothing may brea 
ont ; Jet chem ſtand wn a warm place , then di 
fil them in an Alembeck with hys Cooler , rhe 
put into the (aid water, of Sage, Roſemary, and 
Wood Berony Flowers 3. of each halt a handful 
of Lily of the Valey, and Burrage, Bugloſs, and 
\Cowſlip Flowers , one handful , of each ; {icy 
theſe m ſpirit of Wine, Malmfie , or Aquad-vits, 
every one in their feafon, till all may be ha#; 
then pur alſo tro chem of Balm , Motherwor:, 
Spike-flowers, Bay leaves, the leaves of Orang 
rrees , with the Fiowers , if rhey may. be had, 
of £46} one Ounce , pur them into the atorcſad 
diltitled wine all rogerher , and diſhl 4r as -be- 
fore,having firſt been ſteeped ſix Weeks; when 
you have diftilied jr, pur mro it Citron-V4ll, dr; 
ed Piony ſeeds hulld , of each five: Drams , « 
Cinaman half an Ounre, of Nutmegs, Cardarmun 
ſeeds, Cubebs, and yellow Saunders, of eact: ll! 
' an Ounce, of Liznum Aloes pne dram;, make 4! 
rheſe into powder, and put them ijnro-che :{t) 
led Wine aboveſaid, and put ro them, of "Cube 
anew , 4 good half pound of Dares , the ftone: 
taken out, and cut them in ſmall pjeces, pit 2 
theſe in, ard cloſe your Veſſel well with : don 

Bladder 1 


—OUm— 
<©Y% 
>. 
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Bladder ; lev rhem digeſt fix weeks, then ſtrain 
it hard with a Preſs, and filtrare che 1. 1quor, then, 
put 2nro i of prepared Pearl, Smaragdus, Musk 
and! Safron, ot each half a ſcruple, and of Am- 
errreece one fcruple , red Rofes dried well, 
Red and Yellow Saunders , of each one Ounce, 
hang theſe 1n a Sarſner bag 1m the water, bezng 
well lewed that notl.ing go our, 


Foe Virta*s of this Water, 


This Water 15 of exceeding Virtue. in all 
Swoundings and Weatriefics of the Leart, and 
acecaying of ſpirits in a!l Apoplesies and Pal- 
fies, alſo 1n all pains of the Joints conmg of 


ped Clothes laid ry 5 firengrheneth anc! comfor- 
teeth all ammal, natural and viral ſpirits., and 
chearerh the cxrernal ſenſcs, ſtrengrivenerh rhe 
memory, rcſtorerh loſt ſpeech , and loit Appe- 
tee, all weakneſs of the ſtomach, tcing borh ta- 
ken inwardly, and bathed outwardly 5 1t takerh 
away the Giddineſs of the head , helpeth loſt 
Hearing',/ it wakerh a pleafan; Breach, heiperh 
#1 cold diſpoſition of rhe Liver and a begining 
Dropſte 3 1t helpeth all cold Piſcaſes of rhe Mo- 
ther 3, indeed nore can expres ics Vercnes ſuffi- 
cjiencly 3 take mornirg and evening abour halt 
ſpoonful with Crums of Bread and Sugar, 


32. For Cmb f the 1 wnzS , WW any Cough Om - 
ng of Cold, approved by many. 


1Ke a good handful of French Barley , boil 
ir 1n feycral waters till you ce the water be 
C;CAar, 


”, 
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elcar, then rake a quart of the laſt water , ain 
boyl in 1t fliced Licoras, Anniſeed bruiſed , of 
each as much as you can take up with your four 
Fingers and your Thumb, Violet Leaves, Straw- 
bery Leaves, five fingred Graſs , Maidenhair , of 
_ half a handful, a t:w Raiſins of the San fto- 
ned ; boil rhcſe rogerher till it come to a pint, 
then ſtrain ir, and take twelve or fourteen Jor- 
dan Almonds blanched and bhecaren , and when 
your water 1: almoſt cold, put 1n your Almonds, 
and ſtir it rogether , and ſtrain in 3 then fivce- 
ren it with white Supar-candy 3 drink this at 
four times, in the morning fafting , and at toar 
of the Clock in the atrernoun a bitle warn ts 
do rhis nine or ren das roperiicy ; 1 you car, 
you may take a tlurd draught when you go to 
Bed ; if you be bound in your body, put in a 
lictle ſyrrup of Violers ; the way to rake it, is 
ro ſuck 4t through a ſtraw , for that. conveys it 


to the Lyngs the better. 


33. 76 mabe the beſt Bishet Cakes. 


Take four new laid Eggs, leave out two of che 
Whures , beat chem yery well , then pur in two 
ipeonfuls of. Roſcwazer, and beat chem. very well 
together, then pur in a pound. of double refin'd 
Sugar beaten and ſearced, and beat chem toge- 
cher ore hour, then put ro rhema one pound af 
fine Flower, and ſtill bear them together a good 
whule ; then pur them upon Plares rubbed over 
vith Butter , and fer them into the Oven as faſt 
as you can , and haye a care you do not bake 
them r90 much, 


34 Fer- 


-” CR a A © 


The Nneen-like Cloſct. 


34. Perfumed Roſes, 


Take damask Roſe Buds, and cur off the whites, 
then cake Roſe-water or Orange-Flower-water 
wherein hath been ſteeped Benjamm , Storax, 
Lignim- Rhodwn, Civer or Musk, - dip ſome Cloves 
therein and ſtick inro every Bud one , you may ' 
ſtick them in where you cuc-away the Whites 3 
a them» berwcen ako Papers , they will then 
fall aſunder 3 this Perfume will laſt {even years, 


Or do thus. 


Take your Roſe Leaves cut from the Whares, 
and ſprinkle chem with che aforeſaid warer, 
and put-a little powder of Cloves among rhem. 


38 To make Tintare of Caraways, 


Take one quart of the Spirits of French Wine, 
put into jt oric Yound -of Caraway Comfirs which 
xe purled, and the Pills of rwo Citron Limons; 
kt it ſtand in a-warm place'to infuſe; in a Glaſs 
colic ſtgpped for a "Month ſtirring it every day 
once, 

Then ſtrain it from the ſeeds , and add to it 
4 much Roſe-water as will make it of a pleaſant 
taſte , then hang in your Borrle a little Amber- 
greece, and pur wn fome Leat-Gold : rms 15 a ve- 
Ty fine Cordjal. ; 


36. To get away the /1gns of the Small Pox, 
Quench ſome Lime in wyhce Rote-warer, then 


ſhake it yery well, and uſc ir at your pleaſures 
when 


"272 The Queen-like Cloſet, 


when you at any time have waſhed wich it, 
anomt your tace wich Pomatum , made with 
Spermacet1 and oyl of {wcer Almonds, 


7. To make clouted Cream, 


Take Milk that was milked in the mormng, 
and- icald ic ac noon 3; K muſt have 4 reaſonable 
Fre under it , bur nor roo raſh , and when ir is 
{(calding hor, thac you ſee lirtle Pimples' begin to 
riſe ,. take away the greateſt parr of che Fire, 
"then ler it ſtand and harden a little while ,, then 
rake ic oft, and ler jc ſtand unrill the next day, 
covered, rhen/rake ir off with 'a Skimmer, 


38. To make a Devonſhire White-prr, 


Take two quarts of new Milk, a penny white 


Loaf fhiced very thin , then make the Milk ſcal- 
ding hot, chen pur ro ir the Bread , and break 
It, and ſtrain irrhrough a Cullender, then pur 1 
four Eggs , a litrle Spice, Sugar , Raiſins , and 
Currans., antl-a lirtie Salt , and: ſo bake ir , but 
not roo: much, tor chen it will whey, 


39. To make the Porrngal Foge, 


Eake' a very: large Diſh witlt a broad brim, 
lay in it ſome ' Naples Bigket my the fofm-of 4 
Star , then put ſo much Sack inro the Piſtr as 
you do chink the Biskers will drink up : when 
ſtick chem tull wich thin hirle pieces ot pretcr- 
ved Orange , and green Citron Pill , and ftrew 
ſtere of trench Comhts over them, of divers c- 
lours, thea buticr ſome Eggs, an lay them ” 

arc 
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1 there upon the Biskets, then fill up the hol- 
{places in. the-Diſlr, with ſeveral coloured 
lies, and round ahourt rhe Brim thereof lay 
rel Leaves guilded with Leaf Gold ;- lay them 
ating, and berween the Leaves ſeveral colou- 


d [c!lies, 
40s Fa Candy. Flowers the beſt way. 


} [Take Roſes; Violers, Cowſlips , or: Gilli-flow- 
 , 2d pick” them trom the whare- bortoms, 
| ſh have boiled ro' a Candy hertghr Sugar , and 
tin ſo many Flowers as the Sugar will receive, 
d commually ſtir chem with the-back of a 
poon, and when you fee-the Sugar harden on 
te fides of rhe $killer , and on the ſpoon , rake 
in off the Fire ,'. and keep then with ſtirring 
the warm skillet,*rill you (ec rhem- part, and: 
e Shgar as it. were” fifred upon them , chen 
chem npon a-paper while they are warm and 
d them gemly with your hands , nll all the 
mps be broken, then pur them into a Cullen» 
rand-ffrehom as clean as may 'be , then prar 
upon! a clear Cloth , arid ſhake .rhem up- 
I down all there be. hardly ary ſugar angling 
oue them, 3/ then if you would hive rhem. 1co 
though rhey were- new gathered , have fome 
Þ,, and; open them wir your fingers before 
hey be Huire cold, and. it any- fagar hang abour 
hem , you may wipe it off with a ne Cloth ; 
candy Rofemary Flowers, or Archangel, you 
uſt pull cur the ſtring chat ſtands vp, in the 
Kedlo' of the Bieffom!,. and rake ehem "which 
enocar all faded , ami rley will look astmough 
ey were new girthore, wirthour opernng- L 
41. T5 
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41. To pickle Cucumbers. 


Take the leaſt you can get, and lay a law 
of Cucuinhbers, and then a layer of beaten $pi 
ces , Dill, and Bay leaves, and fo do ill 
have filled your Por, and let the ſpices, Dill, at 
Bay leaves cover them , then fill up your pt 
wich the beſt Wine Vinegar, and a little (a 
and fo keep them. Sliced Turneps alſo wh 
chin, in ſome Vinegar, Pepper and a little (aly 
do make a very good fallad, bur they wi!! kee 
bur fix Weeks, 


| 2. Te mabe Sugar-Cake:. 

Take a youre of fne ſugar hearen and (ea 
ced, wich four Onnces of rhe fineſt Flower, 1 
ro it one-pound of Butrer well waſhed with Re 
water, and work chem well cogerher, then 
the Yolks of four Eggs, and bear them with (or 
ſpoontuls of  Roſe-water , 1n which hath 

eeped two or three days before Nurmegs a 
Cinamon , then put therero ſo much Cream 
will make 1t knead to a fiff Paſte; row! it) 
thin Cakes , and prick chem , and lay them 
Places, and bake them ; you ſhall not need 
burrer your Plates, for they will hp off of che! 
ſelves, when they are cold. 


43%. To make very, fine Cream; 


Take a quart of Cream , and pur: to ir fu 
Roſe-water and Sugar , fome large Mace, Ci 
mon and Cloyes, boil ic togerher for 4 quarrcer 


let 
Wnc 
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1n hour, then rake the Yolks & eighe Eggs, hear 
them ropether with fome of your Cream,” then 
pur them mto the Cream which 15 boiling , keep 
t ſtirring left it curdle , rake it from the fire, 
nd keep it ſtirring till ir be a lictle cold, then run ; 
It through a ſtrainer, diſh ir up, and let jr ſtand by 
phe vichr, the next day 1t will. be as (iff as a [ 
uſtard , then ſtick 1t with blanched Almonds, * 

iron Pill, and Eringo roots, and {0 ſerve ic in. 


44. To make Syrup of Turneps for a Conſumption. Nh, 


Take half a peck of Turneps waſhed and pared 
Jean,cur them thin, pur to chem one pound of Rai- 
ſins of the Sun ſtoned, one quarter of a pound of | 
figs cur ſmall,one Ounce of Anniſceds bruiſed, half 
an Ounce of Licoras ſliced, one Ounce of Cloves 
wruſed, rwo handfuls of Burrage flowers ; and 
o mach water as will cover all, and rwo fingers 
readth above them, then boil it on a great fire 
n an carthen Veſſel covered, until rhe roots be 
oft and render, then firain out the Liquor, and 
9 every pine of it put a pound of fine Sugar, 
he whites of rwo Eggs hearen , boil it to a Sy- 

p, and uſe ic often , rwo cr three ſpoontuls ar 
a rime, 


45+ For a Canſuhnption. 


Take a pint of Red Cows milk , then take rhe 
ok of. a new laid Egg poached very rare, then 
ſtir it into the. m1lk over a ſoft fire , but do nor 
let it boul,, ſweeren it with a little Sugar Candy, 
and drink ir in the morning faſting , and when 
Ou go ro Led, ; 


C 46. Ts 


The Queen-l.ks El: (ee, 


? by A er . . 
45. To make Bottle Ale for 4 Conſumption. 


Take a quart of Ale, and a Pint of ſtrom 
Aqua vits, Mace and Gitamon of each one quar- 
ter of an Ounce, two fpoonfuls of the powder rf 
Elecampane roMT , One QUUITCET of a DOu a 
Loaf Sugar, one quarter of a pound of Raifins 
of che Sun ſtoned, four ſpoonfuls of Annifced 
beaten ro powder , then pur all cogerhier 1nro4 
Lottle and ſtop it cloſe 

Cake three tpoontuls of this in a morning faſt 
Ing, and again one hovr betore Supper, and ſhake 
the Bottle when you pour it our, 


47. To make Cakes of Quinces. 


Take the beſt you can ger, and pare them, and 
Alice them thin from the Core, then pur them int 
a Gailipor cloſe ſtopped, and tic ir down: witha 
Cloth, and pur it inco a Kettle of boiling warer, 
fo that it may ſtand ſteddy about five hours, and 
as your water boils away 1n the Kettle, Hl it up 
with more warm water, then pour your Quince 
into a fine hair Sieve, and ler 1t drain all rhe Ls 
quor 1nto a Baſon, then take this Liquor and 
weigh it, and ro every pound take a pound & 
double rcfin'd Sugar, boil this Sugar to a Candy 
height, then put in your Liquor, and ſer tlick 
over a ſlow hre, and ſtir them continually til 
you {ce irt_ will jelly, hut do nar let jt boil 3 chan 
put 1t into Glaſſes , and ſer chem in a Stove nll 
you ſee them with a Candy on the top , (1 
curn them out with a wet Knife on the other {ide 
upon a white Paper, fleeked oyer with a _ 

110Ne, 
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None. and ſer them in the Stove again till the othe® 
dc be dry, and then keep rhem 1n a dry place. 


43. To m ihe Marmalaaz of Apr acl 


Take Apricocks , pare them and cur them in 
quzr:ccs , and to every pound of Apricocks put 
i pound of fine Sugar, then pur your Apricocks 
inco a Skillet with half of che Sugar, and lec rhem 
boil very render and gently , and brufe them 
wich che back of a Spoon , til! chey be like Pap, 
then cake the other part of the Sugar, and boul 
it to 4 candy height , rien pur your Apricocks 
inco that Sugar , and keep ir ſtirring over the 
fire, til] all rhe Sugar be melred, bur do not let ic 
boil, then rake it from the fre, and ſtir it ill ue 
bealmoſt cold 3 then pur ic in Glafles, and ler ir 
haye rhe Aar of the hre co dry 1t. 


49+ Ti make Limon Cabes. 


Take half a pound of refjn'd Sugar , pur to it 
two (poonfuls of Roſe-water , as rauch Orange- 
tlower-warer, and as much of fair water, boil it 
to 4 Candy height, then put in che Rind of a Li- 
men grated, and a little Juice , fic ir well on 
the fire, and drop it on Plates or (leelked Paper, 


$0, To mate Weſers, 


Take a quart of Flower heaped, and pur 0 1t 
tie yolks of four Eggs. and rwo or three (poon- 
tulz of Roſe-water ,, mingle this well regerher, 
Ucn make it like Batter with Cream and a little 
ar, and bake jt on Irons yery thin poured on, 
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$1. To make Marmalade of Cherries with Currans, 


Take four pounds of Cherries when thev are 
fconcd , dnd boil thcm alone in their Liquor for 
halt an hour very faft , then pour away the Li- 
quor from them , and pur to chem halt a Pur 
and lictſe more of rhe juice of Currans , then 
boll a pound ot double reftin'd Sugar to 4 Candy 
height, and put your Cherrics and Juice of Cur- 
rans in thar , and toil them again-very faſt tl 

you and it to jelly very well, 


To preſerve Rasberries, 


Take rhe weight of your Rasberries jn fin 
Sugar, and take ſome Racherries and bruiſe them 
a htrlc, rhen take the cleareſt of rhe bruiſed Ra- 
berries, I mean rhe Juice and the weight of it 16 
Sugar, and your other Sugar named before, and 
»oll it , and ſcum 1r, then pur in your whole 
Rasbcrries , and boil them np once , then {et 
them ſtand over the fire without hoiling ill you 
fee it will jelly, and that ir jook clear , rhe 
rake up Your Razherrics one by one , and pit 
chem into Glafſes , then boil your Syrup , and 
put 1t over them, 


63+ To make Syrup of Ale, good for weak, People 
tabe inwardly, or to heal o1d Sores, applied therets, 


Take two Gallons of Ale Worr, the ſtrons- 
eſt you can get, ſo ſoon as it is run frem rhe 
Grounds, fer ir onthe fire in a Pipkin, and ler it 
boil genely , and that you do perccive it to b« 25 
though 
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were full ct Rags , run ir throuch a 
ſtrainer, and ſcr jt on che fire again , anc Ict 1 
Lo! _— it be chick , and ſcum 1 clean, and 
when it 1s much waſted, pur ic 1nto a leſſer Pan 
co 501! , OT elle ir will | urn 5 when it 'S chick 
enough wake it of, and when it 1s cold pur it 1n- 
tro Gallioors. rake as much as 4 Walnut faſting, 
41d as mach when you go, to bed, 


84. To make a whipt Stub, 


Take half a Pint of Rhemſn Wine or whire 
Wine, pur it ito a Pint of Cream , with the 
vwhizes of three Eggs, featon it with Sugar , and 
near it as you do Snow-Cream , with Birchen 
Rods, and take off the Froth as it arifeth , and 
put ir 'nco your Por , fo do till it be beaten to 
a broth , ler it ſtand rwo or three hours mill it 
do fcrele, and then ir will cat finely, 


86, To mabe Ratfin-Wine or Stepony. 


Take four Gallons of Spring-warer, four pounds 
of Raifins of rhe Sun ſtoned , the juice of four 
good Limons, and the Rind of rwo cut chin, 
boil che Raiſins and Pill in the Warer for half 
421 Nour Or more, then Dur in rhe juice of [1mon, 
and a hctle Spice, Sugar and Roſe-warer , and ler 
It 1t4nd bura hrtle more oycr rhe hre 5, chen pur 
't ;jnto an earthen Por, and hear jt roocrher ml] ne 
ve col, then bottle it up, 1c will kecp but a tew 
davs, 

I mIYandum , Two pounds of Sugar to one 
pound of Cowſlps is enough for Conterve. 
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«5. To boil Sambire, 


Take Water and Salt ſo ſtrong as will bear an 
Egg, boil it, and when ir boils, put 111 your Sam- 
phire unwaſhed, and let 11 ſcald a little, then tal; 
nc of, and cover jt fo cloſe that no Air can-gct in, 
and ſer the Pot upon a cold Wiſp of Hay, and fo 
ſet it ſtand all night , and it will Le very green, 
then put }t up for your uſc. 


&7. To make Cabbage Crean, 


Take rwenty five Quarts of new Milk, fer iron 
rhe fre till it. be ready to boil , ſtir it all c<« 
while that 1t creams nor, rhen pour 1t into cwen- 
ty ſeveral Platters ſo faſt as you can, when 1: 1: 
cold, take off the Cream with a Skimmer, and 
fay it on a Pic Plate in the faſhion of a Cabbage, 
crumpled one upon another, do thus three tirnes, 
and herween every Layer you muſt mingle Koſe- 
water and Sugar Gindied thick, and laid on 1th 
a Feather 3 ſome ule ro make a little Cream and 
boil it with Ginger, then take it from the fire, 2 
ſcaſon it with Roſe-water and Svgar, and the juicc 
of Jordan Almonds blanched and beacen , ten 
ſtir ir cul! it ecold, chat it cream not; then tuke 
Toaſts of Manchet cut thin, not too hard, nt 
brown , lay them in the bottom of the Dith, 
and pour the Cream vpon them , and lay tne 
Cathape Over. 


68, To make a Trifle. 
Take ſweet Cream, featon it with Roſe-wiler 
and Sugar, and a iittle whole Mace, let tt boil 4 


ts 
while, 
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while , then take it of, and let 1t coot, and 
1 it 1s luke-warm put it into ſuch lirtle 
Wiſhes or Bowls as you mean ro fervent mz 
ren pUT [n a ircle Runncr , and {rir it Wi% 
thee 3 when you ſerye it 1n, firew on foine French 
(1 m£ [S, 


, y. 2 
5 go To FTIIACE thick Cream, 


_ cert Cream, a little Flower finely jear- 

, large Mace, a ſtick of C 'namon, Sugar and 

k fewarer , Ict all rhefe boil rogerher ti! It be 

ticks ws pur into it rhick Cream, rhe yolks of 

E285 beaten, t then Ict ir feert'c Our a little while tor 

tear of rurning, then pour 't our, and when it 1: 
co\d (erve 1t 1n, 


To pickle Purſlan to beep all the year, 


Fake the Leaves from rhe ſtalks, then take the 
Fort you mean to keep rhetn in, and ſtrew Salt 
over the bottom, then lay m a pgovdrow of the 
LW and ftrew on more Salr, then lay in a row 

© ftalks, and put m more Salr, then a row 
Of tne caves, {0 keep it cloſc covered. 


To ſtretch Sheeps Guts, 
Atter they are clean ſcoured, lay chem in wa- 
cer nine days ſhifting rhem ance a day , and they 


will be very eafic ro fill, and when they are filled, 
:hey. will come ro their wonced bigneſs. 
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62. To make Cream'sf Paſies and Fellir 


Put Epgs 1nto the Cream as you do for a og), 
atid {ice your fweer-meats very thin , and boil 
with them, then ſweeren 1t and put 16 1nto a I iſh, 


63. T1 mahe a rare Medicin? for the Chin-Coug) 


Make a Syrup of Hyſop 'VYater and white Sy 
PAr-C andy,then take rhe Powder of Gum Drapon, 
and as much of white Sugar-candy mixed 
ther, and ear of i: ſeveral times of the day , or 
cake the above named Syrup, cher of them wil 
GO 711E Cure, 


64. For a Conſumption, 


Take of Syrup of Yiolers, Syrup of Horehound, 
Syrup of Maidenhair and conterve of _ 's ngs, 
of each one Ounce,, mix them well rogether, and 

rake 1t often upon a Licoras ſtick in the hy time, 
and ar nighr, 


He, To make VEry rare Ale. 


When vour Ale 15 rurned into a Yellel rhat v 
hold eighr or mine — and that harh done 
working, ready eo be ſtopped up , then take 7 
Found and hait of Rajfins FX b Su a ſtoned and 
cut in pieces, and two grear Oranges, Mear and 
Rind, and Ted thin, with ri:;c Kind of one Lt 
mon, aiii a few Cloves, one Ounce of Cort 
ander feeds bruiſed , pur all theſe in a Fs, 
and nang them iv the Velic] , avd ftop 1t up cl 
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cn it hath ſtood four days, bortle it up, fill the 


POLES DUE 4 NFL3e ANOVE the Necr. and DUTT into 
Lump of tne Supar, and ftop then 
- + | \ 4, } y . 
L [ i 9 7 % CHILCY VWTTA } L 1 a OTC 
\ © 
: . . 
a * 
[ FF j ! k / Th } it! " A | 


Tun $. into a Vellel which will hold Eight Gal- 
lons, and when it hath done working, ready ro 
bort!e, gg in fome Ginger heed, and an Orange 
fuck with Cloves.,. and cut here and there with a 
Kmfe , and a pound : inc halt of Sugar, and 
with a ſtick ſtir ic well together , and it will 
work afreſh ; when 1t hach: c one working , ſtop 


t cloſe , ant ler it ſtand till 1c be cl ar , then 
bottle it up, and put a Lun ip of Sugar into Cve- 
ry Bortle, and then ſtop ir | , and knock down 
eb &". 1 d 8 1 Li >| | . » 

the Corks, and turn thc £2108 the Bottoms ups 


dra 
ti 3 arid it will Je ht ro (1 $1 k iD 4 WW T\ &Z INE, 


67. For the Gr:t ng 'N t he uti, 

Take a. penmworth of Brandy, and a pennt- 
worth of Michridate mixcd ropgethber, aud drink 
If rree nigh r5 5 COPC the r When VOUuU v0 ro Tali , 
take 4 hitle Of of Annifeeds in a Glats three times. 


62, T9 mak» a Si (> P»Jzt 


rake rwelve Eggs beuren very well, and pur 
to them a Pint of Sack, fhir chem well - 
they curd nor, then pur to them three Pinrs of 
Cream,halt a pound of wie Sugar, ſtirring them 
well together, when chey are- hor over rhe fire, 
C $ pyt 
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pur chem into a Baſon, and ſer the Baſon over x 
boiling por of water , unril rhe Poſer be like a 
Cuſtard , then rake it off, and when ir is co0! 
enough to. cat , ' ſerve it in wich beaten Spice 
ſtrewed over it very thick, 


69. To mate Pennado. 


Take Oatmeal clean picked and well beaten, 
ftcep ir in warer ail night, then ſtrain it and boil 
!7 10 a Pipkin wich ſome Currans , and a Blade or 
rwo of Mace , and a little Salt ; when it is wel 
boiled, take it oft, and pur in the Yolis of rwo 
or three new laid Eggs beaten with Rolewarcr,then 
{er jt on a fjofr fire, and (tir it that ic curd nor, 
rhen ſweeren it with Sugar , and pur in a lice 
Nutmeg. | 


"Ce, To mabe Cales without Fruit. 


Take four pounds of fine. Flower , rub nts it 
one pound of Butter very well, then taxe witm- 
cd Cream, and temper it with Ale-yeit , fo mix 
them rcogerher, and make them into. a Paſte , put 
in a lite Roſewater , and ſeveral Spices wel 
beaten, let it lie by the fire till rhe Oven heat, and 
when you make it up knead into ur halt a pound 
of Caraway Comfits , and three quarters ot I 
pound of Bisket Comfits, make it up as faſt as 

ou can, not too chick, nor cut it roo deep , put 
t into a hoop well butrer'd , and waſhir over with 
the White of an Egg, Roſewarcr, and Sugar, and 
Itrew u with fore Corafits 3 do not bake i 100 
much, 
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1, A Sack Poſſet without Milk, 


rake rhirrcen Eggs and hear them yery well, : 
and while they are bearing, rake a quart of Sack, 
half a pound of fine Sugar, and a Pinr of Ale, aud 
ct them boll a very hi&le while, then puc tele 
Fez to them, and {hr them till chey be hot, chen 
t2he it trom che fire, and Keep irftirring a while, 
then put it int6 a fit Baſon , and cover 1t cloſe 
with a diſh, rhen ſer ir over the fire again ill it 
ariſe ty a Card, rhen (ſerve it 1n with ſome beaten 
lpice, 

22, A very fine Coratal, - 


Onc Ounce of Syrup of Gilhflowers, one dram 
of Confeftion of Alkermes, one Ounce and a halt 
of Burrage-water, the hke of Mint-water , one 
Ource of Dr. Mountford”s water, 25 much of Cina- 


mon water mixed together, 


1%, The beſt way to preſerve Goosberi72s green and 


whole, 


Pick chem clean and pur them into water as 
warin as milk , ſo let chenvſland clote covered 
half an hour, rhen put rhem 1nco anothe# warm 
water and ler them ſtand as long , avd fo the 
tird time, till you find them very green ; then 
take their weight in hone Yugar, and make a Syrup, 
then pur them in and ler them boil ſofcly one 
hour, then fer them by till the next day , then 
neat them again , fo do twice , then rake them 
trom that Syrup and make a new Syrup and boul 
them therein, cull you find chey be enough. 
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74+ To make the Orange Pudding, 


' Take the Rind of a ſmall one, pared very thin, 
and boijed in ({everal waters, and beaten- verv fine 
in a Mortar, then put ro it four Ounces of fine Su- 
gar , and four Ounces of freſh Butrer , and the 
Yolks of 11x Eggs, and a little Salt, beat it coge- 
ther 1n a Mortar till the Oven heats, and ſo butter 
a diſh and bake it, bur nor roo much ; ſtrow Su 
gar on ir, and ſeryc jr to the Table, Eoae it 
in Putl-paſte, 


75. To make French Bread, 


Take halt a Buſhel of fine Flower, ren Eggs, 
one pound and a half of freſh Butter ,' chen pur 
in as much Yeſt as you do into Manchet, tc m2per 
If with new Milk pretty hor, and let it lye hait an 
hour to riſe, then make it jnto Loaves or Rc lis, 
and waſh it over with an Egg eaten with MK; 
ler nor your Oven he too hor, 


75. To makbe a made Diſh, 


Take four Ounces of ſweet. Almonds blanched, 
and bcaten with Rotc warer, ſtrainthem into ſome 
Cream. , then rake Artichoak botroms boiler ten» 
der, and ſome boiled Marrow , chen boil a quart 
of Cream with ſome ' Roſe water and Supar te 
fome thicknels , then take jr oft, and lay your 
Artichoakes intro 4 Diſh, and lay che Marrow ol 
them, then mix your Almond Cream, and the 
other rogerher, and pour it over them, and 
it on Coals till. you (cryc it 10, , 
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To make a Ca be with Alm nds, 


£e one pound and halt of fine Flower, of 
Cura twelve Ounces beacen very fine , mg 
them well ro vet! 'CT. the n | rake alt a pound of A Al 
monds blanchcd . and bcarcn with Roſe water, 
mingle ail rhefe with as yur Sack as will work 
jr inco a Yaſte, pur in ſome Spice, ſome Yeft, and 
ſome plumped Currans with lome Bucter, and a 
irrle talr, ſo make it into 2 Cake and take it. 


*?, To mabe el Cll; bub. 


Take a Limon pared and ſhced very thin, rhen 
cover che bottom of your Sillibub Pot wi th It, rhen 
trew it rhick with fine Sugar. then rake Sack or 
whice Wine, and make 4 Curd with! ſome Nilk 
or Cream, and lay ir on the Limon wg! a ſpoon, 
then whip ſorae Cream and Whites of Eggs roge- 
ticr, (weerned a lirtic, and caſt rhe Frorh there- 
of upon your Sillibub, when you lay in your Curd, 
you muſt lay Sugar berween every Lay. 


0. Fo mat fins Wate;-Gruel. 


Take the beſt Oatmeal beaten, and ſteep ir 17; 
warcr all night, the next day ſtrainir, and holl ir 
with a Blade of Vace, and when it 15 enough, par 
1n ſome Raiſins and Currans ( which have been 
infuſed in a Por of ſeethirg Water ) and 
litcle Wine , a little Salc , a lutle Sugar, and is 
EAT It, 


To 
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Bo, To make Limon Cream, 


Take a quart of Cream, keep it ſtirring on the 
fire unt!! ir be blood warm, rhen rake the Mez: 
of rhiree Limors {weerned we!l with Sugar ; and 2 
Ixtle Orange Flower warer, fweeten them fo wel 
chat they may not rurn che Cream, then ſtjr ther 
into the Cream on the fire with ſome yolks of Egps, 
and ſerve 1t in cold : Limon Poflet thickned with 
yolks of Eggs, makes a fine Cawdle for a fck !ody, 


81. To make rare Cahes with Almonds. 


Take two Pounds and an half of blanche Al- 
monds beaten fine , with Roſewater, mix them 
with a pound and three quarters of fine Sugar and 
ſome Musk ,- and Ambergreece , fix Whirecs of 
Ey2s bearen to a Froth, let them ſtand a hitle, | 
then fer them on a Chating diſh of Coals, and 
dry thema little, ſtirring chem all the while, chen 
take half a. Peck of Flower ; put into it a little 
ialr, three Pinrs of Ale-yeſt , have in readinels 
your Cream luke-warm , ſtrain your Yeſt, and 
put into 1t {1x ſpoonfuls of Sack, pur in Spice 1n- 
to your Flower , and make all theſe inro 4 fi 
Paſte with the Cream , work ir well and lay i 
by che fire ro riſe one hour , then work into 
your Paſte rwo poutids and a quarter of (rc{h 
Burecr ; pull your Paſte in pieces three rims, 
then ſtrew in a pound of Caraiway Comfits, and 
make this Paſte into five Cakes, lay them upon 
buttered Plates or double Papers , then frow 
Caraway Comfirs on the top and double refined 
Sugar 5 one hour will bake chem ſufficiently. 

82, 7o 
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82. To make Shrewshury Cates, 


", e four pounds of Flower, [WO pounds of 
7 WE , one puund and an half or tne Sugar, 
, fovr Eggs, a hicle beaten Cinamon, a little-Roſe- 
1 water, make a hole 1n the Flower, and pur the 
n Eg55 wmto it when chey arc beaten, then mix rhe 
6 Butter, Supar , Civamon , and :Rolewater toge- 
1 ther , and rhen MIS chem wit the Epgs and 


Flower, then make chem into thin round. Cakes, 
and mr chem into an Oven ater the Houthold 


P:ead is drawn 3 this quantity will make thzee 
dozen of Cakes. 


| 83. To make 1 G00 berry Wine, 


| Bruiſe ripe Gogsberrics with an Apple Bearer, 
but do .not heat them too imall , chen ftrain 
them through a hair ſtrainer, _ Put YOur Juice 
Into an carthen Por, Kcep it covered tour or tive 
days till ic be clear , then draw it our wto ano- 
ther Veſſel, letting it run into a hair fieve, ſto 
ir cloſe ,, and let it ftand one fortmght, then 
draw 1t One into quart Bottles, purting once p uncl 
0: 5ugar mo eight Botiles , ſtop them up cloſe. 
and 10.a week or fortnighrs rune your may drink 
them, 


a4 T: mah? Daman Wine. 


Take four Gallons of Warer and pur to every 
Gallon of Water four Pound: of Malapa Ratings, 
and halt a Peck of Damtons : 

Put the Raifins and Damions wto a Yellel withour 


"— 
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a head, cover the Veſlel and let them ftecp (ix 
days, itirring them twice every day . ther et 
them ſtand as lon 2 withour ſtirring , then draw 
the Wine our of the Veilel; and colour it with 
tlic infuted juice of Damſuns ſweerned with Sugar, 
til it be like Clare r Wine, then pur 1t mro a Wire 
Vellel for a torinighr, and then boctle 1t up, 


24. T6 pickle Cucumbers the very beſt way, 


Take thoſe you mean ro pickle, and lay them 
in water and falt three or four days, then rake a 
good many great Cucumbers , and cut the out 
ſides of them into wa: cr, for the mſides will be 
t00 pappy » boil them 1n that. water , with Dull 
ſeeds and Fennel ſeeds, and when ir 18 cold . put 
ro 1t ſome alc, and as much of Vinegar as will 
make 1t ſtrong Fickle, rhen take chem out of rhe 
Water and Salr, and pour this Liquor over t'1em, 
ſo let them {tand cloſe covered for a fortnight or 
three weeks, 

Then pour the Pickle from them and boi! it, 
and when jr 15s cold add rot ſome more Vinegar, 
and pur it to them again, fo ler them ftand one 
Monr! longer, and now and rhen when you {ce 
occaſion, boil it again, and when it 1s cold, pur 


it corhem, and every time you boil it, put ſome' 


Vinegar mercy, and ly rhe ſeeds and pieces of 
Cucumb £14 on the trop , and afrer the firſt fort- 
night whict you bojl it, put in ſome whole Pep- 
per and ſome whole Cloves and Mace, and always 
put che Liquor cold oyer them, 
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25, T1 make the beſt Orange Marmalade, 


Take the Rinds of the deepeſt coloured Oranges, 
boil chem in ſeveral Warers till they are tender, 
then nunce them (mall , and ro one pound of 
Oranges, rake a pound of P1ppins cur fmall, one 
pound of the fineſt Sugar, and one Pint of Spring- 
water, melr your Sugar in the Water over the fre, 
ard (cum ir, then pur 1n your Pippins, and boll 
them t1!] rhey are very clear , then pur in the 
Orange Rind, and boil them rogerher , ril! you 
hnd !»y cooling a lictle of it, char 1c will jelly very 
well, chen pur in the juice of two Oranges, and 
one Lunon, and boil it a little lonper 3 and then 
put 3c up1n Gally-pors, 


87. To preſerv* white Quinces. 


Take the faireſt you can ger, and coddle them 
very render,fo that a ſtraw may go chrough ro rhe 
Core , then Core them with a feoop or kmie, 
then pare them neatly, and weigh rhem 3 to eve- 
ry pound of Quinces, take one pound of double 
refed Sugar, and'a Pint of the Water wherein 
thin ſlices of Pippins have been boiled 3 tor char 
s of 2 jellying quality , pur your Sugar to the 
Pippin water, and make a Syrup , and (ſcum it, 
then pur in your Quinces , and bojl them very 
quick, and that will keep them whole and white, 
take chem from the fire ſomernnes , and ſhake 
them gently , keep them clcan icummed , when 
You pcrecive them ro he very clear , put them 
Into Gally-pots or Glaſſes, then warm che jelly 
and pur it ro them. 

83. Ta 
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88. To make Conſerve of Red Ryjes. 


Take their Buds and clip off the Whites. then 
take three rime: their weight mm Supar doulle re- 
fined ; bear rhe Roſes well in a Mortar, chen pur 
in the Sugar by little and Iictle , and when you 
find it we!! tacorporated, pur it into Galley-porz 
and cover it with Sugar, and fo it will keep (e- 
yen. years. 


89. To make plain Bishet Cakes, 


Take 2 Portle of Flower, an pur co it halt; 
pound of tine Sugar , halt an Ounce of Caraway 
ſeeds, halt an Ounce of Anniſceds, fix | at 
of Yeſt, then hoil a Pint of Water or little ore, 
put jnro 1t a quarter of a- pound of Butrer 0 
litcle more, let it ſtand rill it be cold, then ren 
per them together till it be as thick as Manchet, 
then let ir he a while to riſe, ſo roul them on 
very thin, and prick them, and bake chem in 1 
Oyen not too hot, 


90, To male green Paſte of Pippins, 


Take your Pippins while they be green and 
coddle them tender , then. peel them , and pur 
rhem into a freſh warm Water, and cover then 
cloſe, rill they are as green as you defire, Then 
take the Pulp from che Core, and beat it very fine 
in a Mortar, then take the weight in Sugar, and 
wet it with Water, and boil it ro a Candy height, 
chen pur in your Pulp, and boil rhem rogether fl 
it will come from che bottom of the Skiller; the 
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make it into what form you pleaſe , and keep 
them in @ ſtove. 


1. To make Paſts of any Plumbs, 


Take your Plumbs, and pur them into a Por, 
cover them cloſe and fer rhem into a Por of (ce- 
thing Water, and fo let them he till they be ren- 
der, then pour forth their Liquor, and ſtrain the 
Pulp chrough a Canvas ſtrainer, then rake to half 
a Pound of the pulp of Plumbs half a pound of 
tc Pulp of Pippins, bear-them rogerher, and rake 
their weight in fine Sugar, with as much Water 
% will wet ir, and boil it ro a Candy kerght, then 
pur in your Pulp, and boil chem togerher gill it 
Will come from che bottom of rhe Polner, rhen 
duſt your Plates with ſearced Sugar, and fo keep 
tem jn a ſtove to dry. 


902, To make Almon4 Ginger-Bread, 


Take a little Gum-Dragon and lay it in ſteep - 
In Roſe warer all night, chen take Lalf a pound 
of Jorclan Almonds blanched and bearen wirh 
lome of that Roſe water, rhen take halt a pound 
of five Sugar beaten and (carced, of Ginger and 
Cinamon finely ſearced, ſo much as by your taſte 
you way judge to be fit 3 bcar all rhele rogether 
8a Paſte, and dry it in a warin Oven of Stove. 


93, To mabe Snow Cream. 


Take a Pint of Cream, and the Whites of three 


Ezgs, one ſpoonful or two-of Roſe water , whip 


tt 4 Froth with a Eirchen Rod, then caſt it off 
rhe 
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the Rod intoa Diſh , 1n the which vou have firſt 
faſtned half a Manchet with ſome Butter on the 
Bottom, and a long Roſemary ſprig in the middle; 
when you have caſt all the Snow on the difh, the 
garmſh ic wich (eycral ſorts of (weer-meats, 


©4+ To preſerve Oranges and Limos that they flu 
have a Rock Candy on them in the Syrup, 


rake the faircſt and cut chem 1n halves, or 
if you will do chem whole, rhen cur a Jictle bole 
Jn the hortom, fo that you may rake our all the 
mcat, lay them 1n water nine days, ſhifting them 
twice every day, then boll them 1n feveral waters 
till a ſtraw will rut: through them, then rake to 


every pound of Orange or Limon one pound & 


fine Sugar, and one quart of Water,. make you 
Syrup, and let your Oranpes or Limons boi! a while 
inir, then let them ſtand gve or ſix daycs inthat 
Syrup, then to every pound, pur one pound more 
of Sugar into your Syrup, and boil your Orange 
ti!l they be very clear, then rake your Orange 
out, and boil your Syrup almoſt ro Candy, and 
put wo them. 


© 9s T9 make Sugar Plate. 


Take a little Gum-Dragon laid in ſteep in Roſe: 
warcr till it be like Starch, then beat 1t 1n a Mor- 
tar with tome ſearced Svgar trill 1 come to 4 pa 
ſet Paſte, rhen mould it with Sugar, and make 't 
into what form you pleaſe , and colour ſome. 
chem , lay them ma wari place, and.chey yu 
dry” of rthemſclves, 


[- a. To 
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; 35, To mabe Artificial Walnuts. | 
M Take ſome of your Sugar Viate , print 1t In a ' 
{MW nould fic for a Walnur Rernel, yellow ic over with a | 
| Wlictle Satiron.then rake ſearced Cinamon and Sugar, 


1s much of the one as rhe orher, wcrk. it in paſte 

with ſome Roſe water , wirrem Gum-Dragon 
[Y hath been ſteeped , and print ic in a Mould for 
1 V/4'rrat ſhell, and ' when rhey are dry , clofe 
tem topether over the ſhell with a httle of the 
Gum warcer, 


97. To make ſhort Cakes. 


{ Take a Pint of Ale-yeſt , and a Pound and half 
of freſh Butrer, melt your Burrer , and let 1t coo! 
a little, then rake as much fine Flower: as you 
think will ſerve, mingle it with the Butrer and 
Yeſt, and as much Roſe water and Sugar as you 
think fir, and if you pleaſe, fome Caraway Com- 
= {0 bake t in little Cakes ; rhey will laſt good 
it a year. 
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o8, To preſerve Red Roſes which #4 as good and ef- 
jeetual as any Conſerve, and made with lefs trouble. 


Take Red Roſe Buds clipped clean from rhew | 
Whites one pound, put them into a Skiller with 32, 
four Quarts of Water , Wine meaſure, then ler > 
them boil very faſt till three Quarts be boiled 
away, then put in three pounds of fine Sugar, and 
let it boil till it begins ro be thick, then pur inthe 
Juice of a Limon, and boil it a litrle longer, -and , 

when it is almoſt cold, pur it into Galli-pors, and 
ſirew them over with ſearced Sugar, and fo keep 
them (0 long as you pleaſe, the longer rhe herters _ 
99. 4 * 
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39. 4 fine Cordial infuſion. 


Take the Fleſh of a Cock Chick cut in ſmall 
pieces, ind car into a Glaſs with a wide mouth, 
put to it. one Ounce of Hartg-Horn, half an Ounce 
of Red Coral prepared, with a hirle large Mace, 
and 4 (hee or two of Limon, and two Ounces of 
Whute Sngar-candy , ſtop the Glaſs cloſe with a 
Cork, and fer ir into a Veſlel of Seething Water, 
and ſtuff ir round with hay chat it jog not 3 when 
you find it ro be enough, give the fick Parry two 
{poonfuls at a time, 


160, For a Cough of the Lungs. 


Take twb-Qunces of Oil of ſweet Almonds 
newly drawn, three ſpoonfuls of Colts-toor Was 
rer, two ſpoonfuls of Red Roſe water, two Oun- 
ces of white Sugar-candy finely beaten ; mingleall 
theſe together, and beat it one hour with a ſpoon, 
till it be very white 3 vhen take jt ofren upon 4 
Licoras ſtick, This is very good, 


101, To preſerve Grapes. 


— &- Take your faireſt whire Grapes and prick 
>” them from the ſtalks, then ſtone chem caretully 
and fave the Juice, then rake a pound of Grapes, 4 
pound of fice Sugar, and a, pint of Water wiiere- 
in iced Pippins have becn beiled, ſtrain char wa- 
*er, and wit your Sugar and rhat make 2 5) rip, 


when it is well ſcummed put in your Grapes, aud 
OR, - rhen you. ſee they are # 
clear as gla6,and that the Syrup will jelly,pur vem 
m6 Gl mh yrup v , 
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102, T1 make Collops of Bacon in ſweet Meats, 


Take forme Marchpane Paſte , and the weight 
thereot in fine Sugar bearen and fearced , boil 
them on che fire, and keep them ſtirring for fear 
they burn, ſo do nll you find it will come from 
the borrom of the Poſner, then mould it with fire 
Sugar like a Paſte,and colour ſome of ir with beaten 
Cinamon, and pur 1n 4 little Ginger, then roll ir 
broad and thin, and lay one upon another till you 
think i be of-a fir rhicknels, and cur it in Collops, 
and dry 1t in an Oven, 


103. To make Vulet Cakes. 


Take them clipped clean from the whites, and 
their weight in fine Sugar , wet your Sugar mn 
tar watcr, and boil ir to a Candy height,  chen 
pur 1 your Violets, and ſtir them well rogerher, 
with 4 tew drops of a Limon , then pour them 
upon 2 wer Pye-plate, or on a fhicked paper, and 
cut them in whar form you pleaſe 3 do nor les 
them boil , for that will ſpoil the colour : Thus 
you may do with any Herb or.. Flower, or with 
any Orange or Limon Pill, and, if you like jr, put 
In a little Musk or Ambergreece, 


104. To preſerve white Damſons. 


Take to eyery pound one pound of fine Sugar 
and 4 quarrer of a Pint of fair water ,- make 
your jyrup and ſcum ir well, then rake it from 
the fire, and when ir is atmoſt cold pfir in your 
Damſons, ahd. let them ſcald a lirle , then _- 

nag” ; 
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them off a while, and then ſet them on again; 
when you perceive them to be very clear, put then 
1aco Pors or Glaſlcs, 


1c5. To make very good Cabe, 


Take a peck of Flower, four pound of Cur. 
rafis well waſhed, dryed and picked, four pounds 
of Burrer, one pound of Sugar, one Ounce of 
Cinamon, one Ounce of Nutmeps, beat the $p- 
ces, and lay it all night in Role-water, the next 
day ſtrain it ont, then rake one pihr and an hal 
of good Ale-yeſt, the Yolks of four Eggs, a pint 
of Cream , put a pound of the butter into the 
warmed Cream, pur the reft wro the Flower it 
pieces, then wet your Flower with your Cream, 
and pur 1 your Currans , and a little Salr , and 
four or five (poontuls of Caraway-comfits and your 
Spice, mix them alland the Yeſt well rogether, 
and ler 1t he one hour to riſe , then make it up 
and Bake it in a Panbuttered ; It may ſtand two 
hours, ; 


106, To mabe Paſte Royal. 
Take Quince Marmalade almoſt cold,and mould 
It up with i-arced Sugar ro. a Paſte, then make it 


into what form you pleaſe and dry them in a Stowe, 


107, To make Paſte of Pippins cothured with BY- 
berries. 


Take the Pulp of Codled Pjpins, and. as mul 
of the Juice of Barberries as will colour it. the 


take the weight of ir in fine Sugar, boil it : 1 
Candy 


© 
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Candy height , with a lirtle water , then pur in 
your Pulp bearen very well in a Mortar, boil x call 
* come from rhe hotrom of che Poſner, then duſt 
your Plate with Sugar , and drop them thereon, 
and dry-them in a Stove or warm- Oven. 


108. To preſerve Bovbeyries, 


Take one Pound of ſtoned Barberries , and 
ewwice their weight in fine Sugar, -then ſtrip rwo 
or three handfuls of Barbernies from their italks, 
and put chem 1nt0 a Diſh with as much Sugar as 
Barberries, over . a Chafingdſh of Coals, when 
you fee they are well plumped, ſtrain chem, rhen 
wer your other Sugar with this , and nv Water, 
boil it and (cum it , and then pur in your ſtoned 
Barberries , and boil them rill they are very 
clear, 


icg. To maly Felly of Currans or of any other 
Fram, 


Take your Fruit: clean picked from rhe talks, 
and pur chem into a long Gally-por, and (er it into 
a ſettle of Water cloſe covered ; keep the Wa- 
ter boiling cill you find the Fruit he well infu- 
ſed, rhen pour out the cleareſt , and cake the 
weight of it in fine Sugar , wet your Sugar with 
Water, and boil ir ro a Candy height, chen pur 
m your clear Liquor, and kcep it ſtirring over 4 
flow fire rill you ſce it will jelly, but do not ler 
It boil ; the Pulp which is i«ft of che Liquor, you 
may make Paſte of if you pleaſe, as you do che 
Pippin Paſte before named, 
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I1i0. To make 4 Gn5berrie Fool, 


Take a Yinr and an half of Gootherrics cle 
picked from the Stalks, put them inco 4 "llc 
with a Pint and half of fac Water , ſcald chem 
ill! they be very render , then bruiſe then wel 
in che Water, and boil them with a pound an! 
half uf fine Sugar till it be of a good thickre, 
then put to ir the Yolks of fix Eggs and a Fin: 
Cream , with a Nutmeg querrercd , ſtir thet 
well toperner till you thmk rhey be enough, over 
a flow fire 3 and pur ir 1oto a Diſh, and when i; 
15cold, car it. 


111. To mabe perfumed Lozenge e. 


Take rivelve Grains of Ambergreece, and fx 
Grains of Mask, and bear jt with ſome SUB? 1 (ate 
ſpoken of before, chen roul it out 1n chin Caks, 
and make them into what torm you plcaic, yea 
may make them round like a Sugar Plumb, and 
puc a Coriander feed 1n each ot them , atd i 
they will be fine Comms, and you may make 
#em inco Lozenges to perfume Wine with, 


Io Candy Eringo roots, 


Take the reors new gathered , without Krots 
or Joims, waſh chem clean, and boil then 10 4G 
veral Warers «1! they arc very tepder , 4 
waſh thera weil , and-dry them in @ Clot!:, fit 
them, and rake our the Fith, and braid chem n 
Braids as you would a Womans Heir , ek 
iwilt chem, rhen rake twice their wght 1! 
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Sygar, take hair rhat Svpar,” and to every Pound 
of par , one quarrer of a Pint of Roſeware 
and 1s much fair Vater, make a Syrup of it, ang 
mat iN VOur Row and boil them, and when th cy 
are very ctear , wet the reſt of the Sugar with 
Roſov.crur, and boil ir to a Candy kcighr, then 
put in the Koors and boil them, and ſhake cher 
and when they be enopght , take chem 6f?', and 
"Wl ſhave chem tt they are coid and dry, then lay 


'YF. 
"MW them von Diſhes or Places till they arcthrovgh- 
*Y ly 1, 2nd then pur them up; thus you may 


do Orange or Limon, or Citron Pill, or Porat9 


$ 3 6. To preſert e C9 LIC) ries - | 


"ie your Gootherries, and one them, tken 
axe 4 brrle more chan view weight in (fine Su- 
Wer . then with as much'Warrer as will mele ric 
G Super, boil it ard frum it, then pur in your 
oO crries , and hojl them; apace ill they be 

vieer, then take vp your IIS , and pur 
em 17-0 Glaſſes and boil rhe Syrup | lirtle 
- more, and pur over them, 


To mabe Leach and to colour it. 


ll ' ke Gne Ounce of I{;nglafs and lay it'in Wa- 
WW tour ang twenty hours, changing the Warer 
Broe or f+ vr mes , rien rak® a cuart of new 
18 , hovtiecd wirh a hricie Siced Gin: Fr aid Aa 
tc'r Gt CMmONn , 006 {7 Ontna! of Roicware I, \ 
nd a +71 arter of 2 pound of Sygarz when it f;arh j 
ed : wht! E. e in the Thno! Ws an | 1c | 
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ſtrainir and keep ir ſtirring, and when jr is cold 
you may ſlice ut out, and ſerve it upon Plates; 
you may colour it with Saffron , and ſome with 
Turnfole, and lay the White and that one y 
anorher, and cur it, and it will look like Bacon; 
it 15 good for weak people , and Children that 
have the Rickets. 


115. To take away the ſigns of the Small-Pix, 


Take ſome Sperma-ceti , and twice ſo mu 
Virgins wax , melt them together and ſpread ic 
upon Kids Leather , in rhe ſhape of a Mas then 
lay it upon the Face , and keep it on night and 
day , it15a very fine Remedy. 


1.16, For Morphew, or Freckles, and to clear the lin 


Take the Blood of any Fowl or Bcaft , and 
wipe your Face all over with ir every night when 
you go to bed for a ear rogether, and the 
next day waſh ir all off with White Wine , and 
winre Sugar-candy., and ſomerimes hold your 
tace over the ſmoke of Brimſtone for a while 
and fhur your eyes, if you add che juice of : 
Limon to the White Wine, 1t will be the hcricr, 


- —_ 


z 17, To make Almond Butter to loo1b white, 


Take abour two'-Quarts of Water , the bat 
com of a Mancher , and a Blade of large Mace, 
boil ic half an hour , and let it ſtand 11ll are 
cold, rin rake a Pound of fweer Almonds blat- 
ched, and veaten with Roſewater very fic , 
ftrajn ther with this Warer many times , #8 
Vu 
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vou think the vireue i ovr of them, and that ir 
be a chick Almond Milk, then pur+it into a Skil- 
ler, and make it boiling hot, that.it f1mper, chen 
take a ſpoonful of che Juice of a Limon, and pur 
into ir, ſticring of it in, and when you perceive 
ie ceady to turn , then take it from the hire, 
and rake a_large fine Cloth, and caſt your Lt- 
quor all Over the Cloth with a Ladle, then (crape 
it alcogerher 1nco che middle with a Spoon, then 
tic ir 14rd fic a Packchired, fo ler i hang wull che 
next morning, then pur ic in a Diſh, and ſweeren 
it with Roſewarter and Sugar, put a lirtle Amber- 
greece” it you picaſe, 


115, For the Ptifich. 


Take x Pottie of ſmall A'e, one Pound of Rai- 
ſins of che Sun ſtoned , with a little handful cf 
Perniroyal, boil cheſe rogerher, and add a hrtle 
Sugar-candy to It, and cake five or fix {poon- 
fuls ar 2 time four or five times 1n a day for a 
g00d whiule, 


I I9. Marmalate of Ap! ths, 


Take the ripeſt and ſtone them and pare them; 
and beat them in a Mortar , then boil the pulp 
m 2 Diſt oyer a Chatingdiſh of Coals , till jr be 
ſomewhat dry, ther: take the weight in fine Su- 
par, and boil it to a Candy height , with ſome 
Rolewater, then puc in your Pulp, and boil them 
togerher rill 1r wilt come trom the botrom of. the 
Skillet , and always keep ir ſtirring , for fear ir 
burn, then pur it inro Glaſſes, 
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? I20., Syrup of Turneps, 

Take of the beſt and pare them, and hake 
them 18 a pot, then take the clear Juice from 
chem , and with the hike weight in fine. Sugar 
make ir irito a Syrup, and add a little Liquor:s 
$0 it, and take 1e ofcen, 


121. To mak? good Zell, 


Take a lean Vip, dreſs wr clean, and b0!! 't in 
2 ſufficient quantity of Fair water , wt four 
Ounces of green Licoras , ſcraped and Þr uſed, 
Mardenhair two handtuls, Colrs-toot one Handy, 
Currans halt a Pound, Dares rwo Ounces toned 
anc} ficed, ves y one Oance,Ha rri{-horn ore Ounce, 
boil theſe to a i{trong Jelly , and ſtrain it, and 
take off the Fat, rhen par eo it half a pound.of 
Sugar, and half a Yint of whe Wine, andlo 
eat 1t at your plealurc. 


122. A moſt excellent Cordial proved by very mary, 


Take three Grains of Eaſt Indian Bezoar , 4 
much of Ambergreece , powdet them very me 
wich a litle Sugar , and inwgle it with @ [uo 
ful and ha!f of the Syrup of the Juice of Ct 
trons , one. ſpoonful of Syrup of Cloveilliflow- 
rs, and one ſpoontul of Clnamen Waref, 10 cable 
it warmed, 

123; To Mabe the Mlath, Juice of Licvro:, 


Take two Gallons of running Vater , Hee; 
handfuls of unſec Hyſop , three poutids an _ | 
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of Licoras ſcraped , 4rd dried in the Sun, and 
Karen , ten cover it cloſe aud boil it almoſt a 
wholc Cay in the Vater 3 when it enough, 1t 
will 'zz 2s thick as Crean , then let 1t ſtand all 
vight, re next morning (tram ir , and put ic 16 
ſeveral Fans in che Sun ro dry , till it work hke 
wax , then mould vw with Whicze Sugar-candy 
beaten and fearced, and print it in Jirtle Cakes, 
awd priat them with: Seals, and dry thei. 


124. To mahe Marchpane, 


Take two pounds of jordan Almords, blareh 
and bez: them in a Mortar with Roſewater , rhen 
take one Pound and halj of Sugdr fincly ſearced, 
when the Almonds ere bcaten to a fone Paſic 
with che Sugar , then take 1; our of the Mortar, 
and mould it with ſcarced Sugar, and let ix land 
one hour ro cool , then Ro!! w as rhin as yaw 
would do for a Tart , and” cur 1t round by the 
Plate, then ſer an edge abour is , and pinch it, 
then ict it 02-8 bottom of Wafers , and bake it 
a little, then Ice it with Roſervater and Supar, 
ind.rhe Whare of an Egg beaten together , and 
put it 11;ro the Oven again, and when you lee the 
lee ric whice and leh, rake it 'out , and fer up 
2 long piece of Marchpane firſt baked un the 
malice of rhe Marchpane , ſick is with ſeveral 
ſoris of Comfrs , then lay on Leaf-Gold with 2 
Feacher and the White of an Egg bearen. 


125. To preſerve. Green Pippins, 
Scala ſome green Pippins carefully , then peel 


them, and puc them 1nto warm water , and co- 
D 4 ver 
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yer them , and Jer them ftand over a ſow fir 
rill they are as green as you would have them, 
and (o render as that a ſtraw may run through 
them, then to every pound of Apples, rake one 
pound of fine Sugar , and half a pint of water, 
of which make a Syrup , and when you hare 
{cumm'd it clean , pur in your Apples , and let 
them boil a while , then ſer chem by rill the 
next day, rhen boil them throughly, and pur 
them up. 


126. To preſerve Peaches, 


Take your Peaches when you may prick 2 
hole through chem , ſcald them in fair water, 
and rvb the Fur of from them with your thumb, 
then pur them in another warm water over 1 
flow fire, and cover rhem till they be green, 
then take their wcighr in fine Sugar and 2 litre 
warer , boil it, and ſcum ir , then put 11 your 
Peaches , and boil rhem till they are clear , (0 
you may do green Plumbs or green Apricocks, 


127. Marmalade of Damſons. 


Take two pcunds of Darnſons, and one pound 
of Pippins pared and cut 1n pteces , bake them 
in an Oven with a little ſliced Ginger , whe! 
they are tender, pour them jnto. a Cullendcr, 
and let the Syrup drop from chem , then {tran 
them, and take as much Sugar as the Pulp doin 
weigh , boil it to a Candy heigh:' wirh a [ir 
water, then pur in your Pulp , and boil it 141i 
will come from che bottom of the Skiller , and 
ſo put it up. * 

128, Mars 
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i123. Marmalade of Wardens, 


Bake them in an earthen por, then cuc them 
from the Core and beat them in a Mortar, then 
take their weighr in fine Sugar , and bolt ic to a 
Candy height with 2 little water , thea pur in 
your Pulp with @ little bcaren Ginger, and boil 
1 til] ir comes from the bortrom of che Poſner 3 
ind {o do with Quinces if you pleaſe. 


129% Marmalade of green Pippins to look green. 


Scald them as you do to preſerve, chen ſtamp © 
them in a Mortar, and take their weight in fine 
Sugar, boil it to a Candy height with a litcle wa- 
ter, chen boil it and rhe Pulp together , cill ir 
will come from rhe borrom of the Poſner, 


I JÞ» To preſerve green Walnuts, 


Take them and ſteep them all mght in water, 
in che morning pare them. and. bot! chem in far 
warer, till they be render, . and rhen itick a Cloye 
n:9 the head of cach of them , chen take one 
Found and half of Sugar to every pound of Wal- 
furs, and co every pound of Sugar one-Pint of 
Koiewater, make a Syrup of it, and {cum ir, rhen. 

© 1n your, Wainurs, and boil . them very lea»: 
lurely cill rhey are enough ; chen pur in a Iitle 
Mus or Ambergreece with a little Roſewater, . 
anc boil them a lirtle more, and pur chem up 3 - 
it 15 a very good Cordial , and will keep feven.. 
Years or more, 
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131. 79 dry old Pippins. 


Pare them, - and bore a hole through them with 

a little kvife of Pzercer, and cur ſome of cher in 
Halves, take out the Cores of them as you aut 
them, then pur them into a Syrup of Sugar and 
Watef, a5 much as will cover them jn a broad 
preſerving Pan, ler them boil ſo faſt as may le, 
eaking them ſometimes from the hre , ſcumuning 
chem clean z when you pere&ive your Apples 
clear, and. Syrup thick, then rake them up, and 
ptit them into a warm oven from che Syrvp , all 
mghr , the next, morning turn them , and pur 
them in again , ſo do il! they are dry 3 if you 
pleaſe ro pliſter ſome of them ,. put them 1a 
your Cardy-pot but obe night, and lay them to 
* dry the ncxt day, and they will look like Cry(lal, 


132, To preſerve Bullace as green as 8/4/. 


Take them freſh, gathcred, and prick chem in 
ſeveral places, ſcald them as you do your green 
Peaches , then rake their weighe in fine Sugar, 

"and make a Syrup wich a little water , then pur 
m your Bullace, and boil them till they be very 
clear and the Syrup very thick, 


I 3Js To preſerve Medlays, 


Take them artheir full growth, pare them as 
thin as you can, prick them with your Knife, and 
parboil chem reaſonable tender , then dry them 
with a E1oth, and put to thein as much claritied 
Sugar as will cover them 3 let rhera boil lerfurciy, 

| » curing 
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turning them often , till chey have- well taken 
the Sugar, then put chem jnta au earthen Po:, 
and lct chem ſtand rill che next day, then warm 
them apajn half an heur ; «hen rake - them. up 
and lay them to drain, then put 1ngo that Sy- 
rup half a pint of warer where Fippins have heen 
buled ju flices, ard a quarter of a Pound cf freſh 
Sugar, boil zr, and when wt will jelly , pur £0 1t 
the Medlars 1 Galli-porsor Glaſks, | 


134, To make Canſcrve of Violets. 


Take a pound clean cut from the whites, 
lamp chem well in a Mortar, and put to them 
two or three Ounces of white Sugar-candy, then 
take jt our and kay i wpen a {lecked. Paper, then 
take their weight in fine Sugar , and bo1l it to a 
Cazdy height with & little water, then pur 1- your 
Violets, and a lutle juice of Limon, and chen ler 
them have bur. one walm or two over the fare, 
ſtirring it well 3, then take ir off, and when jt is 
*ween hot and cold, pur it ypand keep it. 


135» To. caſt all kinds of ſhates , wat you pleaſe” 
«nd to colour them. 


TakeThalf a pound of refined Sngar, boil ict 
a Candy height wich as much Roſewater as will 
melc it, chen_ rake moulds made -of Alabaſter, 
and lay them in water one kovr before you put 
w the hot Sugar , then when: you have put in 
your: Sugar turp the muuld abour 1 your hand: 
tl it he cogl , then take it our of the mould, 
and colour, ir according to the nature of the 
Frur you would have it reſemble. 
136, To; 
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136, To dry Pears without Sugar, 


Pare them, and leave the ſtalks and pipps o& 
them, then bake chem in an earthen pot with i 
hrtle Clarer Wine covered , then drain then 
from the Syrup, and dry them upon Steves in z 
war: Oven, turning them morning and evening, 
every time you turn them hold them by the 
ſtalk and dip them in the Liquor wherein the 
were baked, and flat them every cime 4 little, 

It you do them carefully rhey will look very 
red and clear and cat moiſt , when they are dry 
put them up. 


13%. To mabe Rasberry Wine, 


Take Rasberries and bruiſe them with the back 
of a ſpoon , and ſtrain them, and fill} a bor 
with the juice, ſtop it, bur not very cloſe , ler 
it ſtand four or five days, then pour it from the 
Grounds into a Bafon, and put as much Whue 
wine or Rhyniſh as your juice will well colour, 
then ſweerten 1t with Loaf Sugar , then borrtle it 
and keep it , and when you drink it you ma) 

rfume ſome of it with one of the Lozenges 
poken of betore. 


138. To proferve Oranges in jelh. 


Take the rhickeſt rind Oranges chipped vel 
thin, - lay them in water three or four * 00h bo, 
ring-chem twice every day , then boil them in 
ſeveral waters, cl] you may run a ſtraw ehrough 


them , then Jet them lye in a Fan of _—_ 
al 
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all nighr, then dry them gently in a Cloth, then 
rake ro every Pound of Oranges one Pound and an | 
ha!f of Sugar, and a Pint of water, make thereof a Al 
Syrup 3 then put 18 your Oranges and bolthem a P 
itcle, then fer chem by rill the next day, and boil | 
them again a little , and fo do for four or five 
days cogerher, then boil rhem 11! rhey are very 
Clear, chen drain them in a fieve , then rake to 
every Pound of Oranges one quarter of a Pint of 
water wherein ſhced Pippins have been boiled into 
your Syrup , and to every quarter of a Pinr of 
thac water, add a quarter of 4 Pound of freſh Su- 

r, boil ir rfl ie will jelly, then pur your Oranges 
into a Pot or a Glaſs, and pur the jelly over them; 
vou may if you pleaſe take all the Meat our of 
ſome of your Oranges ar one end ; and fill ir with 
preſerved Prppins 3 and if you pur 1n a lirtle juice 
of Orange and Limon into your Syrup when 1t 1$ | 
almoſt boiled, it will be very fine taſted, 


138. To make Criſtal Felbp. 


Take a Knuckle of Veal and two Calves Feer, lay 
them in water all nighr, then boil them in- Spring 
water, rill you percerve it to be 2 thick Jelly, rhen 
take them our, and ler your Jelly ſtand ill ir be 
cold, rhen rake rhe cleareſt, and put ir neo a Skil- | 
er, and ſweeren jr with Roſewarer, and fine Sugar; 
and a Intle whole Spice, an! boil thera together a 
Ittle, and ſo eat it when it is cold, 


129. To make China-Broth, 


Take three Ources of China fliced thin, 
ad. three Pints of fair water , half an Ounce 
| v1 
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of Harr{Horn, Tet it ſteep together rweive hours 
then put 1n a4 Red Cock cut in PIEces and bru- 
ſed , one. Qunce of Raifins of the. Sun ſtoned, 

£ Qunce of. Currans, Gone Ounce of Datcs ſto 
ped, one Pariiy rect, once Fenrel-roct, th c Pich 
being cut,” 4 hiule Burrage and Buglo(s, and a lit 
tle Frmpernel, rwo Ounces of Pear! Bar! ey 3 bol 
all cheſe rogerier tl! you think they be wel! lat 
&d , then ſtray it cur, 


149. To make Court perfames, 


Take three Ounces cf Benjamin, lay it all nigy 
in Damatk Roſe Bude cloan cur from the white, 
beat them very fFmnc m a ftone Mortar nil i 
come to a Paſic , cn take it our and mix it 
with a aram- of Muk finely Dcten, as uct Cie 
yer, mould them vp with a Jie fearced Supan, 
and dry them very w<ll and keep than to burn, 
one ar 4 time 15 ſuthcienrt, 


I4l. - S3ru? jr 4 Cold. 


Take Long-wort of che Oak , Sage of /114lt 
lem, Hy!op, Coliy-4wgor , Maidewrl Ar » Scainous, 
Horehound, one handful of each, four ounce: of 
Looras ſcrapes , two Qunces of Apnnileeds brujs 
fed, half a pound of Raihns of the San toned, 
par thete together | mo a Pipkin wich rwoquerrsdt 
Spring water, ict them ftard all pight 5o 1ntwc 

clate ſtopped, when it is half builed away, firan 
Ie our, 20d pit 10 47 to _Cvery Pint of Liquor 4 
pound of Sugar and boil jt to a Syrup. 
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142, To make white Marmalade of Quinces.. , 


Coddle them fo tender that a ſtraw may run 
trough them , then rake grared Quinces and 
ſirain rhe Juice from them , then ſhce vour 
ſealded Quinces thin and weigh thcm, and cake 
1 lintle above their werght 1n ne Sugar , wet your 
Supar with rhe raw juice, boil ic and ſcum it, then 
put 11 YOur fliced Quinces 2nd boilrhem may quick 
mill rhe\ icly, chen pur them mto Glailes, 


142. The whue juice of Licoras, 


Take one pound of Licoras clean raped, 
cur it thin and thort , atid dry it in an Oven, 
then bear it fine in a Mortar, cen put it 1a 
a ſtone Jupg , 2nd pur therero of the warer of 
Colts-foor, Scabzous, Hyiop and Horchount, as 
much as will tand four angers deep atove the 
Licoras, then (er this fugg, civic fopped, wty 
a Kertic of worer , and keep the warer borne, 
let jt be ſtuffed round witch bay that i jog nor, 
kt it ſtand fo four hours, and fo doevery other 
dy for the ſpace of ten days 4 then ſtrain it inte 
LGuh, ict ine diſh over Foiling warcr , and let 
Kt yapour away nll ic be thick , then,add rwit 
one pound of tine Sugar-candy , the bckt and 
Wuccſ you can ger beaten very well, then. put 
Rt mito Acveral dilhes atul dry it in tne un , Of 
IN 2 warm Oven , kcarinz ic ofteu with bone 
kmve: will tt be ſult , cn TaKE 23 auch Gum- 
Dragon ſteeped in Rofewarcr 45 will make it 
138 co Your hand . thcn mate uv 1170 lttle 
oi, and add wo grayz of Iiuk or Ambers 
x Precce 
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ce and a few drops of Oil of Annifeed , and 


Q make them into little Cakes , and print them 
with a feal and then dry them; 


44. To dry Plumbs naturally, 


Take of any forr and prick them and pur them 
mto the botrom of a Steve duſted with blower to 
keep rhem from ſticking , ter them ſtand in x 
warm Oven all night , the next morning rurn 
them upon a clean Sieve, and fo do every day 
t1]i you ſee that they are very dry. 


145. To dry preſerved Pears, 


Waſh them from the Syrup, then rake fome 
fine Sugar and boil it to a Candy height witha 
little warer, then pur in your Pears , and ſhake 
them very well up and down , then lay them 
npon the-botrom of a Steve , and dry them in 
2 warm Oven and fo keep them. 


146, To make little Cabes with Almonds, 


Put into a little Roſewater two grains of Am- 
bergreece , then take a pound of blanched Al 
monds and beat them with this Roſewarer . then 
take a pourd of your fineſt Sugar , bearen and 
fearced, and when your Almonds are well beat- 
en mx tome of the Sugar with them, then make 
your Cakes, and lay them on Wafer ſheets ; and 
when they are half baked rake the reſt of che Su 
gar, being boiled to a Candy height with a little 
Rolewater, and ſo with a Feather wa{h them over 
wich tlits, and Je: chem ſtand a white longer. . 
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147. To make very pretty Cakes that will beep a 
2nd while, 


Take a Quart of fine Flower and the yelks ot 
four Eggs, a quarter of a pound of Sugar, and a 
lntle Roſewarer, with ſome vocaren Spice, and as 
much Cream 45 will work it into a Paſte, work it 
very we'll and bear it, then row! 1t as thin as pol- 
ſible, and cur chem round with a Spur, ſuch as che 
Paitery Cooks do uſe ; then fl c:em with Cur- 
rans firſt plumped a little in Roſewater and Su- 
gar, fo pur another ſheer of Faſte over them and 

and cloſe them , prick them, 
and bake them, bur ler nor your Oven be tov hot z 
you may colour ſome of them with Saftron it you 
pleaſe, and ſome of them you may 1ce over with 
Roſvater apd Sugar , and the White of an Egg 
Xaten togerher. 


148. 75 mabe a Paſte to waſh your hands withal. 


Take 4 pound of birtcr Almonds, blanch them 
and bear them very fine in a Mortar with four 
Ounces of Figs, when it is come to a Paſte pur ir 
no 2 Gallipor, and keep ic for your uſe ; a lir- 
tle ar a time will ſerve. 


149. To beep Flowers all the year, 


Take any fort of pretty Flowers you cant get, 
and have in readineſs ſome Roſewater made ve- 
Iy {uppery by laying Gum-Arabick therein, | 
Dip your Flowers very well ,, and ſwing it 
our again , and ſtick them in a ficye to dry 
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1n the Sun, fome other ot them you may duſt 
over witly fine Flower , and fome whh Farce 
Sugar, afcer you have- werred them, and 19 dry 
thn. 

Ettler of them will be very fine, bur chote with 
Sugar will not keep io well as rhe ocher ; they 
are gord ro fet forch Banquets and to. gariith 
difhes, and will look very frclh, ard have ihr 
right {mel}, 


F $0, Conſerve of Bgrhberries. 


Take Barberries, infuſe them in a pot as other 
Fruits ſpoken of befoze , then ſtrain them , and 
to cyery pound of lI:quor take two pounds of 
Sugar , boil them together over che Te tl it 
will come from the boizom of the Poſnet , and 
then put i irs Gally-pors aud keep tt with (we 
Sugar ſtrewed over 1t. 


:s1, To preſerve Barberries without Fire. 


Fake your faireſt Lunches and !ay a Lay 
fine Sugar into the boirom of the Pot , ard 
then lay a, Lay of Barberries , and then Sugar 
again, rill-all bein, avd be ſure ro cover em 
deep with'Sugar laſt of all, and cover your pot 
wich a bladder wer and ryed on, thar 10 Air 
get in, and they will keep and he goo! , and 
much bercer ro garnith Eithes vith than pickled 
Barberries, and are very pleaſint to. car. 


I $44 T, 


their Sells on. 


Take Tordar Almonds ard blanch then, then 
take fne Sugar wer with watcr, anc ber it to Aa 
Candy height , colour ir with Cochineai , and 
put i 4 prain of Ambergrecce 5 when you fee 
Ir at 2 Candy height, put i your Almends well 
dned irom the Water , and hike them over 
the ice eill you (ee they are enough, hen lay 
then 12: 4 ftoye or lome other warm place, 


(63 To Candy Carrot Roots. 


Taire of the beſt and bojl rhem render , then 
= chein, and cut them m ſuch pieces 25 you 
ke ; chers rave fine Sugar batted ro a Candy 
netphr with a little Water , then pur 18 your 
Roots, and boil them tl you fee they will Can- 
a ; ut you muſt firſt butt cheery wikt heir 
weir!!! im Sugar ard ſforne Water , or cle chey 
Wk ot be fvucer enouph 3 when racy are enough, 
Wy cm into a Boy, , and keep then dry : rhus 
you may do grecn Pcaſcoads when they are ve- 
ry yeung,, if you put them nfo boring water, 
md lec chem belt coſe. covered” til} ney are 
geen , 2nd then boiled in a Syrup , ard then 
the Candy, they will look very finely., ard are 
good to fer forth Banguers , but have no pleas 
lant raſte, 


I 54. To maky Sup of Foters, 

Take Violers clipped clean from the Whites, 
W excry Ounce of V19iets take two Ounces of 
Water, 


162. To Candy Almmnads to Ib as thaugh they had 
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Water, fo ſteep them upon Embers till the Wa 
ir 1 as blew as a Violet, and the Violcts curned 
white, then pur 1n more Violets into the (ame 
water, and again the third time, then take toewe- 
ry Quart of Water four Pounds of fine Supar, and 
boil it to a Syrup , and keep it for your uſe; 
thus you may alſo make Syrup of Reſes, 


155. To) make Syriip for any Cough, 


Take four Ounces of Licoras ſcraped and bruj- 
{cd, Maidenhair one Ounce , Anmſceds half an 
Ounce , ſtecp thera in Spring water half a day, 
then boil it half away ; ric firſt quanrity of wa 
rer which you ſtcep ther 1n muſt be four Vines, 
and when tr 1s halt boiled awav, ther! add ro it 
one Pound cf fine Sugar, and boi} wr to a Syrup, 
and take ewo ſpoonlu's ara time every might when 
you po to = 


156, A pretty Sweet-meat with Roſes and Aims, 


, Take half a pound of blanched Almor!s heq- 
ren very fine with a littic Roſewarer, rwo Ounces 
of the Leaves of Damask Roſes beaten fine, the 
take halt a pourid of Sugar , and a litdle more, 
wet it with water, and boil iv ro a Candy height, 
then put in your Almonds and Roſes, and a grail 
of Musk or Ambergreece , and let them oil 4 
lircle while rogechcr, and then pur u.inco Glaſs, 
and jt will be a fine ſort of Marmalade. 


157. The beſt fort of Harts-harn Felly to ſerve m 4 
Banquet, 


Take fix Ounces of Harrs-horn , put it It 
to two Quarts of. Warer and let it me upos 
; | nals 
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mbers all nighr, then boil it up quick, and when 

you find by the Spoon you ſtir it with, thar jr 
will ſtick ro your mouth, 1f you do rouch it, and 
that you find the Warer to be much waſted, 
ſtrain it our, and pur 1n 4 lirtle more than half a 
Pound of Hne Sugar, a little Roſewarer, a blade 
of Mace, and a Stick of Cinamon, the Juice of 
4% many Limons will give it a good taſte , with 
wo Grains of Ambergreece , fer it over a flow 
fire, and lo not let it boil, bur when you find it 
to he very thick in your mouth, then pur it ſotr- 
ly into Glaſſes 3 and fer ic into a Stove, and that 
will make 16 eo jelly the berrer. 


158, To make Orange or Limon Chips. 


Take the pairings of either of theſe cur thin, 
and bo11 chem in ſeveral waters rill chey be ren- 
der , then ict them he in cold water a while, 
then take their weight m Sugar or more , and 
with as much water as will wet it , boil it and 
um « , then diain your Chips from the cold 
water, 4nd put them 1nto a Gally-por ; and pour 
tis Syrup boihiug hor upon them , (o let them 
ſtand cul rhe next day, then heac.the Syrup again 
and pour over them, ſo do rill you ſee they are 
very clear, every day do (o ri] the Syrup be very 
thick, andchen lay them out in a Scove to dry. 


I59. To mabe Cakes of Almond*in thin ſlices, 


Take ſour Ounces of Jordan Almonds, blanch 
them 1n cold -water , and flice chem thin the 
wng way, then mix chem with lictle rhin 
pieces of Candied Oratige+ and . Cirron Pill, 
then cake ſome fine Sugar boiled ro a Candy 
height 
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heighr with ſome water , pur wn your Almonds 
and ler chem boil till gow pereenve rhey will Candy, 
then with a fpoon rake them out , and lav them 
in little Jumps upon a Fie-plate or llecked nuper, 
and beſorc they be quite cold ſkrew Caraway 
comfits ov them, and io keep them very dry, 


| o- = 
t5v. To ma ” CAS of any frat 


"Take :any preſcrvec! Fruit , draia it from the 
Syrup , and cut it tam , then boil Sy Rar 00 4 
Gandy he -1phr, and then put y four C!:ips therein, 
nd ſhake them up ard dqwn til! voa ſec r]:5y will 
mtg and then lay them out; or rake ray 
Chips of Fruit boiled fit 1n Syrup , and then 4 
Candy boiled . and pur over them hor , and fo 
every dav, ill they begin ro ſparkle as they he, 
then rake thera our and dry them. 


161. To preſerve ſweet Limoas, 


2ke the faireſt and cp them thin , and pi 
them mro cold water 5 you chip them, rhen boi 
rhem, m feveral warers till a ſtraw may ro 
through zhem, then ro every peund of Lime 
rake a pound: and half gr fone Sagar, and a Prot & 
warer , boil it rorerher . and 1cum tt, chen (bet 
"our Limon ſcald 1 it a iirtle , and fer them by 
r!l] the next day , and every other day, hear the 
Syrup only and par to them; fo do «< rim 
then ar laſt boi! theni in the Syrup rill chevy bet 
clear, then rake them oor , 2nd pur rhem into 
Pars, afid boyl the 5yrup a lntle more, ani} pv f0 
them 5:3t you will have them in Jelly . maake 
Your- Symp with Pippin water. q 
m = b] 
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42. To make a Cuftard for a Conjuarnption. 


#\ 
Tai:c four Quarts of Red Cows/Milk, four:Oun- 
ces of Conterve of Red Roles , - prepared Pear, 
Prepared Coral, and white Amber, of each one "2 
dram. rwO Ourcces of white Sugar-candy , one | 
grain of Ambergreece, pur theſc no an earthen 
Pot ww) > Leat Gold , and the yotks and 
whites of t! ns Eoos , 2 htrle Mace and Cina- x 
mon, aad as much fime gugar as will ſweeten ir | 
well : Paitc rhe Por over and bake it with brown ' 
Preac, and car of it every day fo long as it will 
lait, 
I63. Io ma al. Chaculato. | 
[ake valf a pint of Claret Wine, boil ic a lir- ;d 
tie, tnen ferape ſome Chaculato very fine ar 
por 4ato it and rhe Yolks of rwo Eggs, fur 
fem well toger' © over a flow Fire nll it be | 
tick . and {weeren it with Sugar according rn 
our rite, 
: 
. To ary an) ſort of + Plumbs, ; 
Tave to every .pound of Plumbs riirce qur- / 
ters of 2 pound of Sngar 5 hott ro & Cancy ' 
lerghnc with a little water , then put in your [ 


Pim ready ſtoned ard ler chem boil very 
genely over a flow fire, if rhey be white ones 
they may 2011 a lierle (after , then ſer chem hy 
all the nexe day, then bcil chem well, and-rake 
thera ofcen ram the fire for fear of breaking, ler 
them lie in tew Syrup fory {our or ive 'dxvs, 

-» then 


©. te GD -- - Bf 


— 


"7 2 The Quecn-like Cloſet, 


chen' lay chem our upon Sieves to dry, inz 
warm Oven or Scove, turning them upon clean 
Steves twice every day , and fill up all rhe hrs 
ken places, and pur the $skins over them ; when 
oy are dry , waſh off the clammineſs of then 
with warm water, and dry them 1n t!ic Oven, 
' and they will look. as though the dew were up 
= chem, 


——  r. "IE _ C 
\ = 
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ISg. To make Jelly of Quinces, 


Take your Quinces, pare chem and core then, 
and cut rhem 1n quarters, then put them 1nto2 
new earthen pot with a narrow mouth , putif 
ſome of the cores in the bottom , and rhen the 
Quinces, paſte ir up and hake it with brom 
Bread , then run it through a bag of bo 
ſtuff as faſt as you can, and cruſh it precry ha 
ſo long as it will run clear , ro every pounde 
1: rake a pound of fine Sugar , and pur 1nto it 
and fer it ſtand till ir be diffelved , then fer! 
over a flow fire, and ſeum tt well , and keep it 
ſtirring rill ir jelly , chen pur it into Gla{lcs and 


keep it 1n a ſtove, 


166. To make a Poſſet, 


Take a Quart of White Wine and a quart « 
Water , boil whole Spice in them , hen take 
rwelve Eggs and pur away half the Whuares. 
them very well, and rake the Wine from the fire 
chen put in your Eggs and ſtir them very w 
then ſer it on a flow fire , and ſtir it cl! it *Fg;. 
thick, ſwceren it with Sugar , and ftrew Uatoyy;. 
tpice chercon, then (erye 1t iN, ll . 
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You may pur jn Ambergreece if you like it, or 
one perfumed LOZENRE. 


167. To make a Sack Poſſet, 


Take two quarts of Cream and boil 1t with 
whole Spice ; then take rwelve Eggs well beaten 
and fraincd , rake the Cream from the fire, and 
ſtir in the Eggs, and as much Sugar as will ſweeren 
it, then put 1n fo much Sack as will make it taſte 
well, and (ct 1t on the fire again, and ler it ſtand a 
while, then take a Ladle and raiſe it up genaly 
from the bottom 'of rhe S$killer you make it 1n, 
and b» cak jt as lirtle as you can, and fo dotill you 
ſee it be thisk enough 3 then pur 1t into a Baſon 
with the Ladle gently 3 it you do it coo much ir 
will whicy, and that 15 not good, 


168, Anther way for a Poſſet. 


BH Boll a Quart of Cream as for che other , then 
Wake the Yelks of fourrcen Eggs and tour Whires, 
and beat them and ftrain chem, taxe the Cream 
from the fire and ſtir in your Eggs, then have 
your Sack warmed in a Baſon , avd when the 
Cream and Epgs are well mixed, pur it roche Sack, 
nd {wecren 1t to your taſte with fine Sugar, and 
© ir ſtand over a Skiller of ſeerhing warer for a 
WRUC, 


15G. To preſerve Pippins in thin ſlices in Jelly, 
Take of rhe faireſt Pippins , pare them, and 
ſlice ther inro cold water; to every puund of 
P!ppins rake a pound of Sugar , and a Pint of 
Water , boil jr and ſcum it, then. ſhake your 
E "ippins 
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Pyppins clean from the water, and Pur tl: em tn 
the Syrup, boil them very clear and apace, then 
pur 1n ſome rhin Chips, or Orange or Citron pre 
ſerved , and ro one Pou nd ot P1ppins Pitt the 
Juice of rwo Oranges and ove Limon , het be! 
chem a little longer tul vou fee they will jd, 
wy then pur them into Glailes , hut take heed 
you lay them in carctvlly, and lay the Chip hen n 
and there herween, then warm the jelly and pic 
{oily over them. 


17 , To preferve Currans in fel! 

"ak 'E faireſt and ly ck them {from rr]: {14% 
and —ws hem, rhen rake t)1Cc1Ir werght in Sug, 
wet it with water, boil ir and fcum it, tion pur in 
our Currans, and boil them up quick, {}1xc them 
L ofren and ſcum rhem and when they will <!!vthe 
are enough ; rhen pur chem into G1jz1.cs ;, Nu 
you may <&o white and red borh , and they wil 
be in a ſtiff (clly, and cur very well, &G noi 
v<; them betore rhey be cold, 


I» preſerve rite Apricacls, 


Tale chem and ſtone them, then wers!: them, 
and © yer) Pound ot Apricocks rake a Ponnde 
ne Sugar beaten ſmall, then pare your gue, ard 
as you pare them, caſt ſome Sugarover them, 2nd 
ſo do till all be done, rhen icr-rhem on t!1« firs 
and Jer rhe Sugar mclc but gently, chen 663! then 
a litcle in che Syrup and ſer them by rill che 
next day, _ boil them quick . and 1.) the 
be very clear, then put them in Pors , and bol 
the Syrup a rele more , and pur it to em) 
if you would have them in Jelly, you niuſt put 

For 
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Mme of the jufuſron of Googberriecs, or of 
Poppins inro Your Syrup , and add more Sugar 


C 'T, 
192, T1 preſert e Cornelins, 


Tike the faireſt and weioh them , then rake 
thetr weight 1n Sugar , and lay a Lay of Sugar 
"1 Pan, and then lay a Lay of Cornehuns 
!! all le 1n , and lee your laſt Lay be Sugar, 
hen pur a lietle water into the midſt of rhe 
Pan , and (ct It on the fire , and when the Su- 
rar is mciced botl them up quick and take 
hem ofren and {ſhake them , and ſcum them ; 
when you do perceive them to be very clear , 


0 Ire CNGUuUrnN 
p Www », ad 


em and ftgne th em , and wet! rhem, 

and i every pound ot Frujt taxe a Pound of 

dugar, Ct 1t with Waltct, and 011 nt £0 a Cit 

dy hetphr , then pur im your Fruit and boil it 

en) car and quick , and ſhake it otcen , and 

(cum It CCA 3 when you ticc 1t very clear aud 

{cry Uuck , ir 1s enough , you muſt Keep it 1N 
14 fore or tome warm P.ace. 


% _  typloy , SETTTET 

A 174. To prejerve Damſ»1c. 

e Sr 94. | 

MM l[cthe taireſt, nor too ripe , and take thetr 

10g in Sugar , wer your Sugar with @ hitle 

Water, vol it and frym it, then pur wu your 
1 m_1t : Y » _ << 

-amions and boil then a artle , then tcr rhem 

R DY CLI LC HIeXxcrt das s» Rich 


501] rhem til rhey 
E 2 be 
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be very clear, and take them from the Fire ſone- 


times,. and let them ſtand a while to keey then 
from breaking, when they are clear, rake then 
out, and pur them into Glaſſes, and 01! the $4. 
rupto a jelly and pour on them ; be very carctu! 
how you take rhem ro put them inro your Pots 
Glaſſes for tear of breaking them. 


17%. To make Orange Marmalade, 


Take half a pound of Orange Chips renderly 
boiled in ſeveral waters, and beaten finc 11 a Mor- 
rar, then rake a pound of fine Sugar, wet ir with 
water,boil it and ſcum it, then put 1n your Orange, 
and half a pound of Pippin allo beaten fine, and 
ler them boil rogerher nill they are very clear ; then 
pur in the Juice of one Orange and one Lime, 
and ſtir ir well , and ler it boil a while longer, 
and then take it off and pur jr into Glaſlcs. 


176, To make 7elly of Pippins. 


Take - Lyra pare them thin into a Jong Gall- 
pot, and ſer them into boiling water cloſe covered, 
and fo let jr ſtand three or four hours, they mult 
be fliced thin as well as pared 3 when you chink 
they are infuſed enough pour rhe Liquor from 
them, and to every pint take a pound of Sugar 
double refined, and pur it into your Liquor, bl 


them together til! you find ic will Jelly, then pet 
liccle ſmall pieces of Orange Yill inco it finely ſhred, 
the Juice of one Orange and one Limon, and et it 
boil a lirtle longer, and ſo pur jt into Glatles, ard 
{er chem into a Stove, with rhe Pulp chat is ctr fu 


may make Paſte 1f vou plcale, 


177-1 


n=_ yy Suh. ew op on own 
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197. To Candy Angelica. 


Take the render preen ſtalks and toil chem mn 
water t:!! rhey be render , then peect chem , and 
pur chem into anorher warm water and cover 
them till rhey are very green over a flow fire, 
then lay them on a clean Cloth ro dry, chen caxe 
their weighr. in fine Sugar, and boilit ro a Candy 
height with ſome Roſewater , then put in your 
flilks and bot] chem up _ and ſhake them ot- 
ten, and when you judge they be enough , lay 

Wehern on a Fie-plare and open chem with a htle 
ſtick, and fo chey will be hollow, and {ome of chem 
MW you may braid, and ewiſt ſome. of them, to keep 
 Wiaem dry. 


172, T) make Seed-Mt:if of Rasbernies. 


Taye Rat\erries and bruife them, and take their | 
weight in fine Sugar, and boil it roa Candy height | 
with a littie water, then pur in your bruiſed Raſ- 

 Werries, and built them till you fee they will jelly 


|, Wvery well, ; 
' 179. To make Syrup of Gilly-ffowers, 


nll ſ*kc Clove-gilly-flowers,and cur them from the 
rv uces, then rake their weight in Sugar bearen 
"bc, ti:cn pur a little Sugar 19ro vour Gallipor, | 
m 1 then 1 Lay of Flowers, and then Sugar again, | 
Yall be ſpent and let Sugar be he laſt,chen pur in 
| Clove ur two, according tv your quantity, and 
title Malago Sack, and fo tie your Por ap clofe, - 7 
nd fer ir "into a Por or Kettle of boiling wa+ | 
, 4nd ict them ſtand till they are infuſed 3 rhen 
E 3 pour 


Op ——— 
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pour out the Liquor and ſtrain the reſt but ng 
wo hard , then rake this Liquor ard vapour i 
away over (cerhing. water ll ir be of a good 
thickneſs, then take your flrained Gilly-tlower 
2nd pur, them intc a Pot with ſome Whire Wine 
Vinegar , and cover them over with fine Sugar, 
and 1o keep them ; they are better a'lad char 
thoſe you pickle upalone ; as you make this, you 
may make Syrup of any Herbs or Flowers, 
12g. T9) make moſt excellent Cabe, 

Take a itrix'd Peck of Flower , fix pounds 
Currans, half an Cunce of Mace, half an Ouzce 
of C:n2m9" , 4 Quarter of an Ounce of Clovcs, 
as much of Nutmeg, half a pound of ficc Sugar, 
and as much Roſewarer as you pleate 3 beat your 
Spice, and pur thar and your Fruits wit!: a little 
Salr into your Flower, then rake Cream or nes 
Milk as much as you think fic , diffolve therews 
rio pounds of freſh Butrer, then put 3t in au 
fon with the Sugar and a Vin of Sack , kncad L 
with a Wine-pinc of Alc-ycit, kncad-ic till it nil 
under your hand-, tet all things be reauv and 
vour Ovcn hot, b<tore you £0 to kneud mh Care, 


- my 4 ' 7 
181, 7» make Pomatum the beſt w« 


Take the Cau! of a Lamb new kilted , pick 
clean frem the Skin, and iay 1t 1n Spring wat 
nine days, {hitting 1t every day twice, t! C1, melt 
Ir, then take yellow Snails, ſtamp them , 4 
pur them ifiro a Glaſs with Roſewarcr iyur (ays 
ftop che Glafs and ſhake it three or four times 
day, then iake white Lilly roam, ſtamp ti: , and 

tſal 
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/ 
rain them, put the Tnice of them into the Glats 
with clic Snails, then fr a Skiller on the Fire wich 
fair water, and {et 1c boil , rhen put your tried 
Lambs Caul inroan carrnen Baſon and ler it melr, 
then ralie your Glats with Snails and roots , and 
ſtrain 1c rhrough a thick cloth, Ten Pur 1T 1'it0 
that tried fiuf, then take oy it an Ource of white 
Supar-Candy wnyeaten, Db IN, at 4 {tir 1t over 
thefice, till rhat be diffolved, _ rake 1t from 
the fire and pur wn it three Ounces Gt hweet Al- 
onds, keep 3r betting and ſtirring a fiele longer 
then take jr of, ard ler ur ftand oil tt he reatur- 
able coGi, then beat jt with a wooden flice £11] 1r 
be very white, then put in 2 Intie Reotewarerz and 
beat it a little lonper, and then Keep 1t uw Galli- 
pats , YOU IMUICEUINA Crult Ot breaii when } OU 
melt it 17 ee $Kiilet,, ard when the Sugar-catly 
g0es 1, LUKE 15 Outs 


122, 73 make the Bean Bread. 


Take 2 pound .of the Leſt Jordan Almonds, 


blanch em m coid water , and fhce them very 
thin the {00g way of ur Almond wich a wer knitc., 
ten tzxe a pound of double retned Sugar well 
aren, and mix with your Almonds, then take 
he wine of one Egg bearen wich IRE 
Roſewater, and as the Froth ari(eth, caft it a! 

over vuur Amend with a (pouon, then mix tl: oe 
well rogecher, and lay them upon Water _ 
upon flowred Places, and ſhape them as you ple 

wit your kmite and fingers, then (trew 6 
Comms, and Orange and Citron Piil cuc thin, or 
lone Coriander Comfits,, fo {ct them into an Oven 
not roy hot, and when they have ſtaod about halt 
E 4 40 
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an hour, raiſe them from their Plates, and mend 
what you find amiſs hetore they be too dry, then 
ſet them mto the Oven again, and when rt 
are quite dry, break away the Wafers with your 
Fingers , and then clip them nearly with a pair 
of ſciſſers and lay on ſome Leaf-Gold if you 
pleaſc, 


183. To make an exceilent Cake with Carang 
Cornfats, 


Take five Pounds of Manchet Paſte mingled ve- 
ry ftxff and light without Salr, cover it, and letir 
be riſing halt an hour, when your Oven 1s almoſt 
hor, rake two pounds and half of Butrer,very good, 
and melt it, and take five Eggs, Yelks and Whites 
beaten, and half a pound of Shgap, ming'e then 
alrogerher with your Paſte, and ler it be as lithe 
as poſſible you can work it, and when your Oven 
1s hot and (wept , ſtrew into your Cake ore 
Pound of Caraway Comfars, then butrer a baking 
Pan, and bake it 1n that ; ler it ftand one tour 2nd 
Quarter 5 when you draw it, lay a courte Linnen 
Cloth and a Woollen one over ir, fo let it [ictill ir 
be cold, chen pur it iro an Oven rhe ne xt day, 
for a little rirae, and ir will cat as though it were 
made of Almonds you muſt put in your Sugar 
ter your Eurtcr, | 


184. To make Diet Bread or Jumbolds. 


Take a Quart of fine Flower , halt a Pcurd 
fine Sugar, Caraway ſceds , Coriander (ces and 
Anniſceds bruiſed, of cach one Ounce, mincleal 
theſe rogether, then take the Yelks of cight Fg6þ 

aſi 
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ind the Whites of three, bear chem well with fou * 
(poontuls of Roſewater, and to knead chele all ro- 
zecher and no other Liquor , when It 1s well 
wrought, Jay it for one hour in a linnen cloth be- 
fore 11:6 Fire, then roul it out thin, tic chem in 
knots arid prick thera with a Needle , lay chem 
upon butrer'd plates , and bake chem 1n an Oyen 


nor r00 Nor. 
18%. To mabe Cider or Perry as clear as Rock-water. 


Take two Quarrs of Cider, half a Pint of Milk, 
pur chem both 1n an Hipocras bag, and when it runs 
clear, botrle 1r up, and when it 15 a month old, it 
will ſparkle in the Glaſs as you drink 1c, 


125. To mabe A/mond Bread. 


Take a pound of Almonds blanched, and bearcn 
with Roſewarer, then rake a pound of Sugar bea» 
tenfine, and a hitle graced Bread finely fearced, 
put chem into a Platter with your Almonds, and 
ſtir them well rogerher, ſer them over a Chafing- 
ah of Coals, and bor} chem till they are as ſift as 
Pate, ſtirring chem continually, then mop!d chem 
well and pur rhem in what ſhape you pleaſe 3 princ 
them , and ſer them jnto ſome warm place to dry. 


i287. To make gd Almmd Milk. 


Take Jordan Almonds blanched and bearen with 
Roſewarer, then ſir$n chem often with fair water, 
wherein hath been boiled Vioter teavesard fliced 
Dates z when your Atmeonds are ſtrained, rake the 
Dates and put to it ſome Mace, Sugar, and a line 
lt, warm na liele, and fodripk 1, 

E. .$ 138. Td 
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183, To mabe white Leach, 


Take ſweet Almonds blanched and bearcn with 
Roſewater, then ſtrained with fair water. where. 
in hath been botled Anniſceds and Ginger, put ty 
It as much Cream , wherein pure {{ing]a(s hath 
heen boiled , as. will make ir ſtiff, and as-muc 
Sugar as you pleaſe ; ler it be (calding hor, her 
run it through a {trainer, and when it 1s cold, fire 
It our, it is very good tor a weak body, 

189, To make Red Leach or Tellow, 


; Red by putting Tornſel into ir, or Cochingal; 
Yellow by putting Saftron 1n It, 
190. Cinamon or Grnger Leach, 

Toke your Spices beaterrand ſearced, and mix 
them with your ſearced Sugar , mould them up 
with Gam Arabick intuſed mw Rolewater , and x 
prict chem and dry them. 


191, Tomake Leach of Dates. 


Take your Darcs ſtoned and peeled very cen 
within , bcat them fine with Sugar , Ginger aud 
Cinamon, and a litcle Roſewarer till ir will work 
kke Paſtc, then prince them and keep them dry. 


192.” T9 mabe fmne Cakes, 


Take a Quart of Flower, #Pound of Sugar, 4 
pound of Butter , with three or four v©:5 
Eggs, a lictle Roſcwater, and a ſpuonful of Yall, 
then roul chem out thyn white the Paſte 15 b6, 
= them, aud (cr thera inty the Oyen not ” 
ot. 102, 4 
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193. To make Corniſh Cakes. 


Take Claret Wine, the Yelks of Eggs , and 
Mace hcatcn fine, and ſome Sugar and Salr, 
mingle all cheſe with. Flower and a litle Yeſt, 
knead ir as ſtiff as you can, then put in Butter, 
and knead jt {tf again , and hen (ſhape them 


and bake them, 
I94. 4 Cordtal Syrup. 


Take one pound of Juice of Burrage, and half 
fomuch ot che [uice of Balm , boil them toge- 
fer, and when the grofinets of the Juice ariſerh, 
t1cn pur in the Whites of two Epgs beaten with 
Roſrwaicr, and when you lee chem begin ro grow 
hard, pur jn a lirctle Vinegar, ler them boil roge- 
ther , and ſcum ir clean , and run it through a 
felly-Bag, then fer it over rhe Fire again, and 
add © ir one Pound of fine Siigar , ard a hrile 
dagron, ard fo ball tt till you think it be enough, 


198. For a Conjumption, 


Take of Hartt-rongue and Maiden-hair of each 
me Handiul , Hytop-and Balm: of cach halt a 
landful , Licoras ſhced one Ounce, Piony Roct 
owe Ounce z  beuul thete togerher inzwo Pints and 
halt of S4iring water untill ic be halt conſumed, 
wen tain the Liquor fromthe Herbs, then rake 
War Oiinces of -Currans walked cſean', dried and 
Daren it) a Mortar , boil them in che Liquor a 


ktle while, then ſtrain 1, and pur to' the Liquor 
balt a Pound of. Sugar, 2nd fo bull ic to a Syrup, 


and take often of it, 
rs, Kev 


_ .- 
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196, For a Conſumption, 


Takea Pint of good Wine-Yinegar, and half; 
Pint of -Colrs-foot-water , half a Pound of Fig 
well bruiſed , then ſtrain it , and boil it -witha 
pound of Sugar to a thick Syrup. 


197. A very good Perfume, 


S1x ſpoorfuls of Roſewater, Musk, Ambergreece 
and Civer, of each rwo Grains, a little Sugar bex 
ten fine, mould rhem up together with Gum-Dn- 
pon ſteeped in Roſewater , make them in litle 
Cakes and dry them. 


198. A Cordial to cauſe ſleep. 


Two ſpoonfuls of Poppy water, two ſpoonfuls 
of Red Roſewater, one ſpoonful of Clove-Gilly- 
flower Syrup , and a little Diaſcordium , mingle 
them togerher, and rake them at the time of reſt, 


199. To perfume Gloves, 


Take four Grains of Musk and prind it with 
Roſewater, and alſo eight grains of Civer, then 
take rvo ſpoonfuls of Gum-dragon ſteeped al 
night in Roſewater , bear theſe to a thin jelly, 
putting 1n halt a ſpoonful of Oil of Cloves, Cind- 
mon and Jceflamine mixed rogerther , then take 2 
Spunge and dip ir therein, and rub the Gloves al! 
. over thin, Jay them in a dry clean place cight 

and fourry hours, then rub eo with your hand 
rill they become lunber, } 

| 220, 
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200. A very good Perfume to burn, 


Take two Ounces of the Powder of Juniper 
Wood, one Ounce of Benjamin , one Ounce of 
Storax, {ix drops of oil of Limons, as much ol of 
Cloves, ren grains of Musk, ftx of Civet, mould 
them up with a little Gum-Dragon iteeped in 

$ Roſewater , make chem in little Cakes and dry 
them berween Roſe Leaves, your Juniper wood 
muſt be well dried beaten and ſcarced, 


2t1. To preſerve Cherries in Jelly. 


Take fair ripe Cherries, and ftone zhem, then 
take a titrle more than their werghr 1n nne Sugar, 
then rake rhe juice of ſome other Cherries , and 
put a ſpoonful of it 1» the bottom of the Poſnex, 
then pur ſome of your Sugar bearen fine into the 

MW Poſner with ir, and then a little more Juice, | 
BH when pur in your Cherries, then put in Sugar, and | 
then juice, and then Cherries again 3 thus do rl 
you have pur in all, then let them boy! a pace 
nl the Sugar be melted , ſhaking chem Ga 
times , then take them from the fire, and ler 
them ſtand cloſe covered one hour , then boil 
Bf them up quick rill the Syrup will jclly, 


| 202. 7» dry Apricachs or Pippins to aol as clear af 

AMver, 

Take Apricocks and rake out the Stones, and 
take Pippins and cut chem in halves and core them, 
let your Apricocks be pared alſo; lay theſe truirs in 
© carton diſh, and ftrew them over with hne Su- 
N &@r; ſer them into a warm Oven,and as the Liquor 
comes from chem put it away, when all the Liquor 
iS 
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15 come away, Turn tem and fſtrov them tick 
wich Supar on cvery 11dc, fer them into clic Oven 
again, and when the Sugar 15 melted lay riem on 
a dry di! h, aid ict them in again, and CVery day 
turn them ill they be qmre ary, Thus Vou may 
dry any fort 9 Plumbs or Pears as wc!! as the 


1 


o:her, and they will look very clear, 
/ . . ' F4 Wa : 
) ary Pears or Pappins without Sugar, 


Take cf the fuireſt and lay them | in {Wwcet wort 
two or three days, then lay rnem 1n a broud pre- 
ſerving Par: of earch, and bake them, hut ict the 
Oven te but gently Loc, rhen lay chem updn a 
laccice Steve and fot chem Ho a warin Uycn, 
and turn them twice 4 day till tizey are ary, 


2c 4. Tie Spaniſh Candy, 


Take any for: of Flowers wel! picked and Mas 
ren in a Mortar, and Put them 1nto a Svrup, 0 
much as the Flowers will ſtain, boil chem, 2d fur 
them call you fce 2t will rurn Sugar again , tn 
- pour Kt upoa a wet trencher, and when it !5 c0.d 
cut it 11t0 Lozerres , and thar which remaneh . 
m the botcom of the Poſner (crave It £102!) out; 
and bear 1: and fearce u, then work 1t witi (ome 
Gum-Dragon ſteeped in Ro (EWware r and a tle 
Amixrgreece, ſo make it uwiro what ſhape you 
picale arid ary 1t, 


205, Ta mube Naples-Biiher, 


Take four Ounces of Pine .Appic-ſeeds , two 
ounces of [wert Almonds blanched , the W.ith 
v1 
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&f two Eggs, one ſpoontul of Ale-Yeit,one ſpoon- 
ful of Rice Flower, one ſpoanful of fweer Cream, 
beat a!! cheſe rogerher in a Mortar, then add to ir 
Musk or Ambergreece, drop it upon 4 Pic-plate, 
and make ic in what ſhape you plcate', and fo 


! 


dare Its 
226, To mabe Italian Bisber. g | 
| l 
Take Sugar ſearced fine. and heat 1n a Mortar «| | 
with C( -Dragon ſ{cepca in Rolewarer, and ai- 
ſo rliie Vine of an Egg, iti 1t COME tO A pers q 


{ Paſte, then mould 1r up with fearced Sugar, 
Powder of Annitceds, and a lule Mus) and make 
them 111 what ſhape you pleate, and bake chem F 
Q Pie-YViares, but not roo much, 


7 FP R 
07 s '& [9 4 c F; z POCT Is, 


Take to every Gallon of Sack or White-wine, 
Clic Pound of Sugar, one Ounce of Cicamonr, one 
Outice ot Givger , one quarrcr of an ounce of 
Nurmeps , a quazrcer of an Ounce cf Coriander 


leed, with a few Cloves, and 4 littic Long Pep y 
per 6r 4 few Grains, ict all rlice ſteep regerher ( 
tour and twenry hours, ſtir wx twice or thrice 1n [| 
that time 3 chen pur co every, Galton one Piric of 1 


Milk, and ran'it chreugh a jelly-Bag, and then } 


' p ? ſ; | 
bottle it, and let t);em be ſtopped very cloſe, | 
kK'them 18 a cool place, it witl keep a Month, | 

| 45 » 4 
208. 1a make Tatt-Taffett CrOAmMme . | 
| Take a quart of tinck Cream , the whites of | 
Juart © 5 
| IN *glt Egzs beaten to a Fronh with Roſewarer, then 


| © Ts 
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take off the Froth and pur it inro the Cream, and 
boil ic and aiways ſtir ic, hen pur jn rhe Yelksof 
cight Eggs weli bcarcn, and ftir them 1n, of the 
Fire, and then on the Fife a little while, rhen (eq- 
ton it wich'Sugar, and pour 1c our, and when it is 
cold, lay 'on 1c Jelly ot Currans or Rasberries, or 
what you plcalc, 


209, Carayay Cabes, 


Take one Quart of Flower, and one pound of 
Burter, rub your Burcer into your Flower very 
well, then take two Yelks of Eggs and one White, 
rwo ſpoonſuls of Cream, halt a Pine of Ale-Yeaſt, 
mix them all rogether, do not knead it, bur pull it 
19 pieces, then ſcr it tothe fire roriIe , 2nd {0 lerir 
li: almoſt one hour, turning it ofcen, the! pultic 
10 pieces again, and ſtrew 1n Half a pound of Cara- 
way Comfits, mingle them with che Paſtc , chen 
rake ir lightly wich your hand, faſhion it like an 
Oval, and make 1c hipher in the middle rl;an the 
{:des, ler your Oven be as hor as for a Tart, be lure 
your Oven and Cake be ready both at orice, putir 
upon a double paper buttered, and ler ir ſtand a 
moſt an hcur, when it gocs 1nro the Oven, ſtrewit 
thick with Caraway-Comhrs, and lay a paper over 
left it ſcorch}, 


210, T» Candy Barberries, 


Srone the faireſt Bunches you can get, anda 
you ſtone chem ſtrery in a little Sugar, then cake fo 
much water as you think will cover chem, and ict 
them boil in it with a lictle Sugar a litcle white, 
then put them into @ deep thing thac the 5yrup 
may cover them , then boil a lirrle 1vatcr and 
vuau 
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Fagar to 2 Candy height, then having Jour Bar- 
ferries drained well from the Syrup put them 1n- 
0 the hot Candy , ſtir them gently rill che Su- 
zar be ditlulved , bur do nor ler them boil 1n 18; 
then open every branch and lay them upon the 
brims of the difhes , ſhift them often on clean 
diſhes and open them every time, then ſer them 
n:9 an Oven or Stove to dry, 


211, To make very fine Sillthub, 


Take one Quart of Cream , one pint and at 
half of Wine or Sack , the yours: of rwo Limons 
with ſome of the Vill, and a branch of Roſemary, 
ſweeren it very well, then pur a little of this Lt- 
vor, and a little of rhe Cream into a Baſon, bear 
them t:]} ir froth, put that Froth into the Sillibub- 
pot, and (o do till rhe Cream and Wine be done, 
then cover ir cloſe, ard fer 1t in a cool Ceilar for 
twelve hours, rhen car it, 


212. Fines ſweet Powder for the haiy, 


Take one ponnd of rhe heſt ſtarch you can ger, 
put into a Baſon with half a pint of Roſemary 
water, as much Roſewarer , ſhr them well roge- 
ther with a ſpoon, then dry them well in the Sun, 
then take che ſearced Powder of Damask Roſes, 
end four grains of Ambergreece, mix it well with 
Your Scarch, and fift ic fine, 


213. To make Cabes of Piſtachoes. 
Take half a pound of Almonds blanched.half 2 


POuntt Ot Piſtachoes blanched , four Ounces of 
FPine- 


gO TZhe Queen-itke Cleſcr, 
Pine-Apple-fecds', beat theſe roperhier in: 2 Mor 
car with a little Roſe warcr ll I COME £0 4 Pets 
fect Paſte, then put 1n ti:c weight of it in © \ugar, 
and beat it again , then mould ic wirh ſcarce 
Sugar, and lay it upon Water-theets, and taſking Wt! 
them as you vicaſc ; chen ſtick them wich Quatre 4 
tered Piftaciiocs, that thev may make it look ble Wl v 
2 Pedg-hog, then with @a featner Ice them ove ll 
with the Wie of an Egg, Koſewater anc Sugar, Wt 
then take them ca retully. k 


#& 1 4. [9 mal: K * ale j ul A! FICO 'D In Liu ' A li 


Takc APricocks, and pare them and cur then 
1 halves, then rake rheir weight 18 Sugar , pi 
haſt chis Sugar and che Apricocks wto a Punch 
let them boil apace till chey loo Somme, then Fl 
the othicr. part of the Sugar to a [E 
men par > cas togere £ and fir rhem white, 
then put t them into Glailes Ang fer tlicwm mto 4 
Scove,, and when the one fide is dry , turn he 


— == #5 4 _ at nn W 


T) make Rasberry Sugar, 


Take the juice of Rasberries and wet your vt 
pAr wich ir, and dry it wn a ſtove wn licele Conc WY 
chis will keep all che year 3 a lictle of un 211g pu. 
Hiro 4 Glaſs ot Vince . will pIVC it 35 £904 4 
raſte, as You can deiire and as £0! zd a Cour} 
in this manner you may make aOugar Ct &) 
Fruit, Flower, or Herb, 


Take your faireſt Apricocks and flone then, 
then weigh them , ard as you pare them. t!:row 
diem 19070 cold water , have mn readineſs their 
weight in avec Sugar . wet it with fome of the 
water hey lie un, and boil 1eto a Candy hctght, 
then put 12 your Apricocks, then boil them ll 
they are clear , when they have lain three or 
four days in the Syrup, lay them out upon Glat- 
les tory 16 4 Rove, and rurn them twice a dave 


F 


a 8 : et. ti. 6 ell 
$17. 490 144 e Yokgh Marmalade of CLerizehs 


Stanc vour Cherries and infuſe chem 1n a long 
Gallpor tn a Kercle of Lotling water, when they 
are all to pieces, then rake their weight 1n fue 
Sugar Louled toa Candy height with a hirle water, 
then pur jn Your Apricocks and f{lir them over a 
(bw nce , buc do not It ir boil, when will 
Jelly, put ic into glaf} 


218. 107? whe (mth Marmalade J; Cocrries. 


. : ? . - 
Intut; ( Y CM 18 VO ul 'S A #; 1C GT; 4 % [11 ftiram 
—_—_ , | LUndy 
tem "4rd, and boil the Juice with a Candy as 
YOU al Lal other, 


. 4 AB j _- _ 
a1 jo £1 ING * white T | encher-Pl os LY, IC!) Ws) be 


wo Eggs beaten very wel! , Yciks and 
l Y ; X 

Wires, two ſ[poontuls of Sack , ove ſpoontul of 

MICWAter ; and to much flowcr as will MAXC if 

Inc 
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into a N:f Paſte, rhen roul ir thin, and then !ayi 
upcn the ourtides of Plares well burtcred , ey 
chem fir to the Plates, and bake them upon them, 
then take them forth , and when they are cold, 
take a pound of double refn'd Sugar heaten 
and (carced, with a httle Amberegreece , the 
Whire of an Epg and, Roſewarer, bat theſe 
well together, and Ice your Plates all over with 
it, and ſet them 1nto che Oven again till they 
be dry, 


220, To make the Froth Pofſ*t. 


Take three Pints of Cream or new Milk ſet i 
on the fire, then rake fixreen Eggs and put the 
Whites into @ Baſon very deep, aud beat the 
Yelks by themſelves, make a Cuſtard with them, 
and the Cream which 15 on the fire , then beat 
the Yelks to a Froth with a little Sack and a 
betle Sngar 3 when it 1s a thickFroth, caſt it in- 
to anocher Diſh with a ſpoon, rhen rake halt 2 
Pine of Sack, and (weeren.it with Sugar , (« it 
on a Chafing-diſh of Coals in a large Baton; 
when it 1s hot , put in as much Froth as tit 
Sack will reccive, ſtir ir in very well, rhcn take 
your Cuſtard and pour upon it , ſtir it all one 
way when you put ir in, then if the Freth do 
not cover the top of the Tofſer, pur in more, 
and ſtir ir very well, and cover it cloſe with 4 
warm Diſh, Ict ic ſtand a while upon Coa!s, vut 
nor too hot 3 you may know when it 1s cnough 
by putring your ſpoon into rhe Baſon, for then It 
" Will be clcar in the butrom, Curd in the middle, 
and Froth on the top. 


..-] 
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221. To make Banbury Cakes, 


Make a Poſſer with Sack and Cream , then 1 
fake a Peck of fine Flower, halt an ounce of Mace, 
x much of Nutmeg, as much of Cinamon , bear 
them ard ſearce them , rwo pounds of Butter, 
ten Eggs leaving out half their Whites, one Pint i 
and half of Ale-Yeaſt , heat your Eggs very well 
and ſtrain them, then put your Yeaſt and ſome | 
of the Poſſer ro the Flower, ſtir them rogether, 
and put in your Butrer cold in little pieces, but | 
your Fofſer muſt be ſcalding hot 3 make it into | 
a Paſte, and ler jr lie one hour in a warm Cloth 
toriſe, rhen pur in ten pounds of Currans waſhed 
and dried yery well, a lintle Musk and Amber- 
greece diffolved in Roſewarer, pur 1n a lictle Su- 
pr among your Currans , break your Paſte 1nto 
tle picces, when you go ro pur in your Cur- 
rats, then lay a Lay of broken Paſte, and then 
a Lay of Currans till all be in, then mingle your 
Paſte and Currans well rogerher , and keep out 
a little of your Paſte in a warm Cloth to cover 
the top and bortum of your Cake , you muſt 
row! the Cover very thin, and alſo rhe Bottom, 
and cloſe rhem rogerher over the Cake wich a 
hetle Roſewater 3 prick the rop and botrom with , 
2 ſmall Pin or Needle , and when ir is ready to 
20 1nto the Oven, cur 1n the 11dcs round abeur, 
let it ſtand rwo hours , then Ice ir over with 
Roſewater or Orange Flower and Sugar , and 
the Whice of an Egg, and harden it in the Oven, 


222, To 
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222. To mabe Cambridge Almond Butter, 

Take a quart 0: Cream and {1xteen Epos wel 
beaten, mix them toperher and ſtrain ther int 
a Poſnet, fer them on 2 fofr fire', and itr then 
continually $ when it 15 ready to boil, pur io half 
a quarrer of a Fint of Sack, and ſtir it Hill ie rap 
ro a Curd , then ſtrain the Whey from it 
mwck as may be,” then beat four Ounces 
blanched Almonds with Roſewater', then pit 
the Curd and beaten Almonds and halt a ,poutd 
ot fine Sugar into a Mortar, and bcar rhe well 
together, then pur it into Glafſes and car it with 
bread, 1t will keep a Fortnight, 


222. To mabe a Sack Poſſer without [Mil 57 Bread, 


Take a Quart of Ale and half a Pint of Yah 
botl chem with wir tpice you pleate, then rake 
three __ of a pound of Sugar and puny 
Eggs, Yelks and Whites well beaten anc (traite 
ed, Fay 19h four Ounces of Aimonds lanched 
and beaten with Roſew arer , put el-<tm to the 
Fggs, and pur them to ri;e other things in tie 
Poſner wpon the fire , and keep them ſtirring 
and when ir boilerh up, put ir into a Baſo1, and 
ftrew on beaten ſpice and Sugar 3 you ru! ag 
{weeren it when the Eggs go in. 


. To prefe ve Figes and dry thei, 


To every pound of your large ripe *.ngl 
Figs, take a pound of Sugar/, and one 1.4. 
Warer, boil your Sugar and Water and ſcum 

then 
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ben put in your Figs , and boil them very wel 
!! they are tender and clear , boil chem very 
offs when they nave been m tne Syrup a wWeck, 
LI fone Sugar to a Candy height, and put in the 
is, and when you perceive they are enough, 


| wp 9 


vy them out to dry. 
228. T\) pick!e Muſpronms. 


| US them oft one nights growth, and peel rhem 
le and outfide , boil rhem- 1n warer and falr 
we hour, then hy them out ro cool, rhen make 
pickle 0! White-wine and White-wine Vinegar, 
nd Foil in ir whole Cloves, Nucmegs, Mace, and 
meer ſhced, and fome whoie Pepper , when 1t 
$ cold, pur them into it, and keep them for fau- 
of (everal Meats ; and it you would drefs 
em to car preſently, pur them in a Diſh over 2 
Uanngdiſh of Coals withove any Liquor, and the 
will draw our their natural Liquor, which vou 
muſt povr away, then pur in whole Spice, Oni- 
vs and Butter , with a lrrle Wine , and fo ler 
hem ſtew a while chen ſerve -it in. 


"226. To preſerve whos Quinces to look red. 


When they are pared and cored , put them 

cold Water, and tor every pound of Qutnce 
Ke ore pound of Sugar , and a pint of Warer, 
ke a Syrup thereof, rhen pur in your Quinees, 
nd ſer them on aſlow fire, cloſe covered, rillyou 
& they are of a good Colour and very render, 
_ tliem out and boil your Syrup till tr 
W jelly. | 


227. To 
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2291. To mabe wery goid Marmalade of Quincy of 
hob red, 


Weigh your Quinces and pare them, cut then 
in quarters and core them , and keep them j 
cold Water, then take their weight 1n Supar, ab 
a little water, and boil it, and ſcum ic , rhenny 
in your Quinces , and fer them on a ſlow f 
cloſe covercd , till you ſee it of a good colour 
then uncover 1t , and boi! jt up very quick 
you find that it will jelly very well, 


228, To mabe Musb Sugar, 


Bruiſc {ix grains of Musk and rie them in 4 
picce of Tiflany, lay it in the bottom of a Gall- 
por, and then fill it with Sugar , and ve tu 
cloſe , when you have ſpent that Sugar , puti8 
tome more, it will be well pertumed. 


22G. An excellent way to mabe Syrup of Rojes, # 
any other F lower, 


Fill a Silver Baſon three quarters full of Spn 
water , then fill ir up with Roſe Leaves ord 
other , and cover it , and fer it wpon a pat 
ſeerhing water one hour ; then ſtrain it and 
in mcre; and do in lhke manner, and ſo,do 
ven times, then take to every Pint one Pound ( 
Sugar, and-make a Syrup therewith. 


230, To dry Roſe Leaves. 


Pick your Roſes, and dry them upon the Lea 
cf a houſe in a Sun-ſhine day, and trrn tem 
yo 
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rou do Hay , and when they are thorow dry, 
keep chem in broad mourhed glaſſes clote ſtopped, 


231. T5 Candy Flowers. 


Boil ſome Roſewarer and Sugar rogerher , then 
W put in your Flowers being very dry , and boil 
them 2 htcle, then ſtrew in fome fine Sugar over 
them, and curn them, and boil them a lirtrle more, 
then rake chem from the fire, and ſtrew ſome 
more Sugar over them, then take them out and 
lay them to dry, and open them, and ſtrew Sugar 
ver themzchey will dry in a few hours ina hot day; 


232, The making of Sugar-Plate and caſting »f it 
into Moulds, 


Take one pound of double refined Sugar beaten 
and (earced , and rhree - Ounces 'of pure white 
Sarch beaten and ſearced, then have ſome Gam- 
Dragon ſtceped in Rofewater, and put tone cf it 
with the Sugar and Starch and a little of Amber- 
greece inco 4 Mortar,” and eat them 1}! they come 
0a per*e(t Paſte, you mult alfo pur in a lictle whire 
df an Epg with the Gum, then mould it with ſear- 
eedSug:r, hen duſt your moulds with Sugar, there 
mal out your Paſte and lay it into the Mould, preſs 

rt down inco-every hollow 'part wich your 
mgers, and when it hath caken imprefiion, knock 
the Mould on the edge againſt 'a Table an ic will 
ome our, or you may kelp it with tte point of 
our «nite 3 it you find you have pur in roo much 
um, then add/ more Sugar , 1 coo much Sugar, 
men more Gum,work tt up as faſt as you can, when 
y come out of the Moulds rim them kand- 
b ſomely ; 
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ſomely 5; it you would make faucers , diſhes 
bowls, you muſt roul it out thin and pur your Paſte 
into 4 ſaucer, diſh, or bowl for a Mould, and le 
chem ſtand therein till they be yery dry, then pg 
them on the edges with the white of an E a 
round about the edge with the pencil, and pref 
the Gold down with ſome Cotton, and when it þ 
dry bruſh off the ſuperfluous looſe Gold with the 
foot of an Hare, and if you would have your Paſte 
exceeding ſmooth, as for Cards or the iike, then 
roul your Paſte upon ſleecked Paper with a very 
ſmooth Rouling pin ; if you would colour anyd 
ir, you muſt rake the ſcarced powder of ay 
Herbs or Flowers, firſt dryed, and put to ir wha 
you beat it in a Mortar with the Gum, 


233. To make Paſte of Almonds. 


Take four Ounces of Valentia Almonds, blandy 
ed and beaten with Roſcwarer till it come to pet 


fe& Paſte, then rake ſtale white bread , gratet 


and fift ir, and dry it by the fire , then pur tix hi 
ro your Almonds with the weight of all in foe 
Sugar , bear chem very well , afid pur in ſome 
Spice beaten and ſearced, then when ir is a lirtl 
cool, rout ir our, duſt your Moulds and prin 
and dry it in an Oven, you may if you pleaſe pu 
the Juice of a Limon into it when jr is beating 
you, may make ſome of ir into Jumboids, and & 
chem in knors and bake ther upon burrer'd Plateh hr, 
and when they are baked , 1ce them over wil 

Roſewarer, Sugar, and che W hte of an 122, ys; 


{er them into the Oven again for a while, 
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234. To make Prench Bigket. 


Take half a of fine Flower , two Ounces 
of Coriander feeds, the Whites of four Eggs, half 
a Fint of Ale-Yeaſt, and as much water as will 
make ic up into a ſtiff Paſte , ler your water be 
vleod warm, rhen bake ir in a long Roll as big as 
your Thigh, ler ic be in the- Oven bur one hour, 
when ir 15 two days old' pate ir and flice it thin 
overchwarr, therr 1ce ir over thin, and fer ic ins 
>the Oven to dry. _ 


235. To make Cinger-breaz. 


Take three” ſtale Manchers grared and frfted, 
hen pur ro them half an Ounce of Cinamon, as 
nuch Ginger, half at! Ounce of Licoras and An+ 
ſeeds ropether, heat all rhefe and ſearce them, 
id pur them in with half a argon gy =o 
vl all cheſe roperher with a quart of Claret, ' ſtir- 
np them conrmuaſly cill it come to a ſtiffPaſte, 
hen whewir is zdlmoft cold , mould ir on a Table 
h foe fearced Spice-and Sugar, rhen'bake it in 
ar ſhape you pleaſe. 


236, Another ſort of Ginger-bread. 


Take half a fone of fweer Almonds blanched 
"Fs beaten, half a pound of fine Flower firſt dried 
1 an Oven, one pound of fine Sugar, what ſorts of 
pcrs you pleaſe, beareti'& ſearced, and alſo ſceds, 
all cheſe rogerher with two Eggs, boch Yelks 
nd Whices, then monld it wich Flower and Sugar, 

gether, and fo bake it in what ſhape you pleale. 
x7 F 2 237. Ts 
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237» To make 'Puff-Paſte. 


Take a Quart of the fineſt Flower ;, the whe 
©{ three; Eggs , and the Yelks of two , and; 
lirtle cold Water, make, it 1nto a perfect Paz 
rhen roul it abroad thin , rhen lay on lictle hin 
of Butter, and fold it over again, then drives 
abroad again, and lay- on. more Butrer, and thea 
fold it over , and ſo do7 ren times , make it wh 
for your uſe, aud put your Fruic or mcat thee 
in and bake it. 


236. Another way for Puff-Paſle. 


Take fine Flower. half a Peck. , the Yals 
five Eggs and one White, one Pound. of Bu, 
half a Pihr of Cream , and alittle. fair War, 
break yaur Butrer in little Birs, and do nor mould 
it coo much, but roul it abroad; fo {con as yau 
can, and let the Butter be feen in ſpots ; tur 
chat will make it hollow when jt come* into the 
Oven, chen._ put in, your Meag or Fruit, anddog 
it over, and-waſh 1t oyer wizh, che, Yell of 
Egg and Cream beaten together, juſt _\/hen yu 
ſer jr into the Oven let your Oven be quick, bu 
do nor let ic ſtand too long for that zwil! ſpoil 


239+ To make ſhort Paſte without Butter, 


Bake your Flowcr firſt, then cake a quarts 
ir, and- the yelks gf three Eggs and a Pint 
Cream, two Ounces of fine Sugar. and a Wilher 
Salt, ſo make ir into Paſte, 
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245. To Cindy whole wy ice with Aa hard Rock-Candy., 


Take one” Pound * of fine Sugar, and empny 
(poonfuls of Roſewarer 3 and the weight bf fn% 
pence of Gum-Arabick char is clear , boil thera 
mperher rill a drop will run as ſmall as a hair 3 
hen pur jt inro an earchen Pipkin , and having 
before ſteeped your Spices one night or two m 
Roſewater, pur your Spices into the Pipkin, and 
ſtop ir up:clo(e thar 'no air per 11! , keep 1£1n 2 
bot place three weeks , then break 'your Por 
wich 2 Haramer. 

Thus you may do with preferyed Oranges and 
Limons , any kinds of Fruits and Flowers , or 
{Wicrbs if you pleaſe, 


AW 3 241, To mith Tery fine Bisher, 


Tave half a pound of ſearced Sugar, rhe yelks 
Es Epgs, a hittlegſearced Spice and Sceds, and 
tele Ambergreece or Musk , your Eggs muſt 
ſe very hard , then pur all thete 11ro a Mortar 
ad hear chem co a Faſte with a little Gum-Dra- 
W020 ſtceped in Roſewarer all night , rhen mould 
t up with fine Sugar 3 and make 1t into pretty 
ancies, and dry chem jn a warm Oven. 


if 


2 T5 make Orange or Limon or Cit/on Bisket, 
Take cither of rhefe preſeryeil -and waſhed 
rom thetr Syrup, bear them well ina Mortar, and 
Mn put 1m a little Gum-Dragon as before , bear 
again together rill it be a perfect Paſte, 
mould jt up with Sugar ſearced,, and make 
up 1n what ſhape you pleaſe, and dry it. 

F 3 243. To 
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| 243+ To wake Bisket of Potato-Ronts tr P arſaey, 


Take their Roors boil'd very render , and bex 

them ina Morcar with their weight of ſearced 

ar, then put in a Iutle Gum-dragon as beſax, 

them to a Paſte, and mould them ap with 

gar ſearced, and make then up in what ſhapeya 
pleaſe, and dry them. 


244. To pickle Oranges or Limans , taught me ys 
Seaman. 


Take thoſe which are free from any ſpots, and 
tay them gently in a-Barrel, then filbup che Bar 
rel with Sea-water, and ſo cover your Veſſel clo; 
for want of Sea-water, you may rake fair watet, 
and make it fo ſtrong with Bay Salt, rhat it wil 
bear an Egg, and put co them wm like manner, 


245. To-.) "rOrapes freſh and green, taht mh 
a Sea Capt nn: 


Take your faireſt Grapes without any blemi 
cen lay. ſome Oats 1n a Box and then a Lay* 
Grapcs, and then more Oars, and fo do till yl 
have laid all in, then cover the Grapes weil wi 
Oats, and cloſe your box faſt that no air get in, 


146+ T5 dry grepes t9 keep longer, 


Take your beſt Cluſters and hang them vpn 
Room upon Lines, and be ſure you do not ler inet 
touch one another, they will four nontis 


247-7 
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147. To make Marmalade of Oranges or Limons. 


MM Boil the Rinds of them in ſeveral waters till 
Wl they be very render , bear them {mall with their 
MW weight of Pippins,. then rake the weight of all in 
MW fine Sugar, and ro every pound of Sugar, a Pint 
WW of Water , boil your Water and Sugar together, 
and make a Syrup then put in your Pulp, and bot] 
it a good while till it be clear , then pur in the 
1 Juice cf ſome Orange and Limon, ſo much as will 
give it a fine taſte, then beil it a htrle longer rill 
you {ce it will jelly very well, then pur 1 1nto 
| Glaſſes, and keep it in a reaſonable warm place ; 
this 5 vcr v Cordial, and ftopperh Rhewn, 


, 243. To make green Ginger wet, 


Tile we ponnd of Ginger, and ſteep it in Red- 
Wine and Ymegar equally mixed, let ir ſtand to 
coſe covered rwel ve days , and r-*) .&vory 
firit up and down, then rake 1rwohuarts of Red» 
Wine and as mach Vinegar, and boil them roge- 
ther, a little whale, then pur in three pounds of 
dugar, and make a Syrup therewith, then put in 
your G19per and boil it a while, then ſet it by till 
the next day, ſo boil it every day a lirtle, rill it be 
rery clear, and fo keep 1r tn the Syrup, 


249. To mabe a Sallad of Limons. 


Take the Rinds of Limons cur in halves , and 
boil thern in ſeveral warers, till they are very ten- 
der, then take Vinegar , Water and Sugar and 
make a Syrup, then pur in your Limons firſt cur as 
F 4 you 


. 
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you would an Apple-paring , round- and round 
cill you come at q 1c top , boil” rhem a while in 
the Syrup, then fer = by nll che next day, 
then boil them again'a litcle, ani do o rill you 
ſce they he clear , and the. Syrup thick ; nf 6 
you ſerve them to the table , ,walh them in V6 
negar. | 


250. Ta ftew Prunes without Fire, 


Take your largeſt Prunes well waſhed, andput 
them 1mto a broad mouthed Glaſs , then put i 
ther) ſome Claret Wine, and whole Spice, andy 
ver your Glais very well, and fct 1t 1n che Sunren 
days or more, and they wall ear very finely you 
muſt alſo par a liccle Sugar into theGlats wis 11 chem, 


251. To make Syrup of the Jaice of Catrans or Lima, 


Take the juice of cicher of them, 4nd put twice 
ne welflyr of fine Sugar thercin, put it 110 a log 
vallipor, #1..3443. that pot into a kettle of bot! 
water , 'tli] you ſce they be well jncorp: cated 
then take ir our, and when ir is cold put 1: up, 


252, To make Punch. 
Take one Quart of Clarer Wine half 2 Vint of 
randy, and a Iictle Nurmeg grared, a little du: 
gar, and the Juice of a Limon, ave {0 drink It, 


252. To make Limoad. 


Take one Quarr of Sack , half a Pint of Brat: 


dy, half a Fint cf fajr Water, the [vice cf wo 
| Tin of, 
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tlimons. and ſome of rhe Peel, ſo brew them to- 
oerher with Sugar, and drink it. 


:54. To make Paſte of Pomewaters. 


Take your Pomewater Apples , and put them 
ina long Gallipor, and fer that Por in a Rertle of 
wjling water, mill your Apples are render , then 
mare them , and cur them from rhe Core, and 
hear thenr in a Mortar very well, then rake rhe1r 
weighr in; finie Sugar, 'and boil itroa Candy heighr 
with 4 !1trle Warer, then pur in your Apples, and 
boil chem till ir will come from'the borrom of 
the Poſner, when it 25 alinoft cold mould ir with 
ſearced Sugar, and make it in Cakes and dry them, 


265, To male Syrup of Rasberries , of of other 
Frnns. as Grapes of the Ihe, 


Ta'ie rhe Juice of your Fruits and the weight 
thercot in hne Sugar , mix them rogerher , and 
put them into a long Gallipot , #:#k Þcr that pet 
laco a Kerrie of ſeerkhing water , 'and when you 
{ke it is enough ler 1r coo!, and rhen pur it up-; 
ater you have ſtrained our your Juice, you mutt 
{r.it ſtand ro Terrle three-or: tour days before 
you purthe Supar Into 1t, and then rake only. rhe 
cleareſt 5 rhis 1s exceeding! good and comfortatic 
in a] Feavers. | 


Ll 
255. Ti mal Cirgial, for, a ſick, body bath pleaſcug 
und Comfartable. 


Take a quartof Whie-wine, and boil it a while 
wi bladeof large Mace, and a little whole Ct 
mc, thet take tour: Quotes of fivcer Almonds 

= P 6 blanchcd 
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blanched amd beaten wick # little Roſewatcr, tha 
ſtrain your Almnands wth the Wine, an ſer it ore 
the fire again, and when it 1s ſcalding hot, put in 
the Yelks of four Eggs, and as much Sugar as yu 
think fir, 


257, How to cover all binds of Seeds , or lin 
preces of Spices, or Orange ov Limon Pill with $ 
£47 for Comfits, 


Firſt of al{ you muſt have a deep borromed By 
ſon of Braſs or Latin, with two ears of Iron on 
bang it with rwo Cords over ſome hor Coals, 

You muſt alſo have a broad Pan to pur alhes in, 
and hor coals upon chem. 

You muſt have 2a Braſs Ladle to let runtheSs 
gar upon ch.c Seeds. 

You muſt have a lice of Brafs to ſcrape aw 
the Sugar from the Sides of the hanging Baſont 
need be. 

—_ all theſe things in readineſs, do as fo 


; | 
Take fine white Sugar beaten ,. and [cc 
Seeds and Spice be dry, then dry them again 

your hanging Bafon : 

Take ro every two pounds of Sugar one quarter 
of a pound of Spices as Seeds, or ſuch hke. 

If it be Anniſceds, two of Sugar to half 
a pound of Anniſeeds, will-be enough, = 

Mek your Sugar#n this manner; , put in three 
pounds of Snpar jnro the Bafon , and one pit 
of Water, ſhir it well cill ir be wer, then melt 
' it very well and boil ir very ſoftly until ic wil 
fircam from the Ladic like Turpentine , anc no 
drop, then let in (eerh no more, but keep it _ 
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wir Enbers, that may rult from the Ladle upon 
the ſees, 

Mov- the ſeeds it the hanging baſon fo faſt as 
you can or may, and with -one hand, caſt on half 
1 Ladlc full ar a rime of the hot Sugar, and rub 
the ſeeds with your other: hand a prerty while, 
for that will make them take the Sugar the berrer 
«WJ and dry chem well after every Coar. 

Do thus at every Coat, nor only it! moying the 
Bafon, bur alſo with Nirring of the Comfirs with 

one hand, and drying rhe fame : in every hour 
you may make three pounds of Comfrs ; as rhe 
Comfirs do increafe in bigneſs, ſo you-may rake 
more Sugar in your Ladle ro caſt on : 

But for plam Comfits , let your Sugar be of a 
light decoction laſt 3 and of a high decoction firſt, 
and nor coo hot, 

BM For criſp and ragged Comfirs make your deeo- 

"= fon © high, as thac ir may run from che Ladle, 
and ict it fall a foot high or more from the Ladle, 
and the horrer you caſt on your Supar, the more 
raggert wilt your Comfits be 3 alfo the Comfirs will 
not take ſo mach of the Sugar, as upott a lighr dc- 
cottion , and. they will keep their raggednets 
long; chis high decoftion, muſt ſerve for cighr 
or ten Coars, and put on at every rime but one 
Ladle full, 

A quarter of a ppund of Corrander feeds, and 
three pounds of Sugar, will ferve for very great 
Comfrrs, NS. 

See thar you keep your Supar it! the Baſon al-- 
way* 1n good temper , that it burn net in Lumps, 
and it ar any time it be too high boiled, put in a 
{poonſul or ewo of water, and keep it wartly wich 
ſour Ladle, and ler your fire le always very clear, 

when-. 
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when your Comfits be made, ſer them in diſhe: 
. pon Papers in the Sun or before the Fire, orio 
the Over. after Bread js drawn, for the (pace < 
one hour or two, and that will make them look 
very winte, 


157, To make: fine Culls or Felly, 


Take 2 red Cock, ſca!d, waſh and dreſs hin 
clean, feeth it in White-wine or Rheniſh Wine, 
and icum it clean, put in a pint of rhick Crean 
to !r, then pur in whole Spices, Sugar and Roſe. 
water, and boil chem togerher, 


258. A white Jelly with Almonds. 


Take Roſewater and Gum-Dragon fir{t iteeped, 
or Hinglaſs diffolved, and ſome Cinamor while, 


ſeeth theſe rogerher, then take one pound of A- 
monds blanched and beaten with Roſewater, rien 
put, them in and ſeerh them with the rcit , ſtu 
then always, and when it is. enough, {weetenit 
to-your taſte, and when it cold eac tt. 


289, To make ſweet Cabes without Sugar, 


Waſh ſome Parſnep roots , ſcrape them and 
ſhce rhem very, thin, -dry, them in, a. Di/h 1n an 
Oven and beat them to a Poxwder,, mix theo wi 
an equal quantity of fine Flower, mix them wil 
Cream, bearen Spice and Salt, ang (o maze hem 
and bake them, 
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26>, To heep: Roſes or Gillifhwers Very long. 


Take them when they are very freſh , and in 
the bud, and garhered very dry, dip them, in the 
whites ot Eggs well bearen , and preſemly ſtrew 
thereon ſearced Sugar , and pur rhem up in Ju- 
ted Yors. and fer them 1n a cool place , in fand 
or gravel , and with a Filip of your Finger ar 
any time you may firike ct the coat , and you 
will have the Flower treſh and fatr, 


251, How to heep Walnurs long freſh and gr0d, 


Make 2 lay of the dry ſtampings of Crabs when 
the Verjuice 18 prefſed forth, then a Lay of Wal- | 
nurs, and then Crabs again nll all be 1n , then co- | 
rerthe Veſlel very well, and when you carchem, | 
they wil! be as though rhey were new garhercd, 


252. T9 prichle Nun A 


Pur thera into a Veſel and fill-up the Veflel 
with (mall Ale , or White-wine Lees, which: x 
better, and cover your Veſſel well rhat no Air | 
per in, 
293. T1 beep Artichobes. | 


(talks make aftrong Decomon, thcing them 1nto 
mn 2 inal pieces , and bot! them wich water 
ant for; when itiscold, pur 1n your Artichokes, | 
anc ec nem from the air, | 

Wan you ſperd chem, lay chem firft in warm | 
WIer,.ind then im cold ro take away the bieteracls, 
F 254. 19 | 


| 

Take your Artichokes , ard cut off the Nalks | 
| Witiuo two inches of the Applic , and of rheſe 

| | 
1 : 
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264% make Clove or Cinamn Sugar. 


Put Sugar in 2 Box, and lay Spices amory ir, 
and cloſe up the Box faſt, and in ſhort time it 
will ſmell and taſte very well, 


265. To mabe Iriſh Aquayie. 


Take to every Gallon of good Aquavite , tw 
ounces of Liquorice bruiſed, two Ounces of An- 
wWiceds bruiſed, let them ſtand (1x days in a Ve 
{cl of Glaſs elole ſtopped, rhen pour our as much 
of it as will run clcar, diffolve in that clear fix 
grear ſpoonfuls of rhe beſt Molafſes , rhen par ir 
tnro another Glaſs, then add to it ſome Dares and 
Kaifins of che Sun ſtoned ;, this 8 very good for 
the Stomach. 


265. To diflill Roſes ſpeedily. 


Stamp your Roſes in a Mortar with a lite 
Roſewarer, and then diffilt them : This way will 
yield more water by much than the commoa way, 


261, To mabe Scotch Brews. 


Take a Manchet and pare oft the cruſt. tlie! 
fice ir thin and whole ronnd the Loaf , 26d i) 
theſe ſlices into a deep diſh croſs ways , one (ice 
tying upon the edge of the orher a. little , ut 
they may ly quite croſs the diſh, then fil ir wp 
with Cream and pur whole Spice rhercin, (0 ſe 
It over a Cafing-dith of Coals very hot, and always 
caſt the Cream. all oycr the Bread with 4 port 
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till all be ſpenr , which will be above an hour, 
then rake fome Sack and fweeren 1t with Sugar, 
and pour all over it, and ferve i to the Table. 


258. To make fine Black Pudens, 


[ſake the Blood of a Hog, and ſtrain ir, and 
ſet it ftand ro ſettle, putring in 4 hittle Salt whi 
it is warm, then pour off che warer on the rop of 
the Blood,and purſo much Oarmeal, as. you think 
fir, ler it ſtand all njght , rhen pur in eight Eggs 
beaten very well, as much Cream as you rhink fr, 
one Nutmeg or more prated , fome Pennyroyal 
and orher Herbs ſhred tmall , good ſtore of Beef 
Sewer ſhred very ſmall, and a lictle more Salr ; 
mix theſe very well together, ard then have your 
Gurs very well ſcoured, and ſcraped with the 
back of a Knife, fill them bur not roo full, then 
when you have ryed them faſt , waſh them in 
fair water, and let your water boil when they go 
m; then boil them half an hour, then ſtir them. 
with the handle of a Ladle, and rake them up 
and lav them upon clean ſtraw , and prick them 
mth 4 Needle , and when they are a little cool 
put them into the boiling water again, and boi 
them till rhey are enough. 


26g. To make the bet Almond-Pudens, 


Take 2 quart of thiek Cream and boil is a white 
With whole Spice, chen put in half a pound of 
ſweet Almonds blanched and: bearen to a paſte 
with Roſewater , boil theſe rogerher ill ir will 
come from the bottom of the Yolaer, continually 

we 1t for fear ut burn: 


Then 
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Then pur ir out, and. when it 15 Co0o!, pur in 
rwelve yelks of Eggs, and fix whntes , tone 
Marrow 1n big bits, or Beet Suer ſhred tmall, « 

wch Sugar as you think fir, then fill your 
Gurs being clean icraped ; you may colour june 
of them if you pleafe, and into ſome put pium- 
ped Currans , anc bc] chem juſt as vou do the 
other, 


25%. To make a Rice Puden to bahse. 


Take three Pinrs of Milk or more , and pur 
rherein a quarter of a pound of Rice, clean waſh» 
ed and picked, rhen ter them over the fice, and 
ler them warm together, and ofren ſtir chem with 
a wooden Spoon , becauſe that will nor (crape 
roo hard at the botrom , to make 1t urn , then 
ler it boil rill ir be very thick , then cake n of 
and ler ir cool, then pur in a htcle Salr, tame 
beaten Spice, ſome Raiſins and Currans, and (ome 
Marrow , or Bect Suer ſhred very imal! , then 
butter your Pan , and fo bake it , but not too 
mucn. 

= 
271. To mare a Puden of wild Curd:, 


Take Wild-curds and Cream with them , pit 
thereto Eggs, both yelks and whites, Ratervater, 
Sugar , and beaten Spice wich ſome Raiſins and 
Currans, and ſome Marrow and & little Salr.cten 
butter a Pan and bak it, 
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272, To make Puden of Phumb-Cabe, 


Slice your Cake inco ſome 'Cream or Milk, 
ind boil it, and when 1t 1s cold , pur in Eggs, 
Spgar, a little Sale and force Marrow, 1o butter 
a Pan and bake it , or fil purs with 18. 


273. To make Bisket Puden. 


Take Naples Bitkers and cur them into Milk, 
and b011 it, then put 1n Eggs, SPICE, Sugar, | Mar- 
row, and a litcle Salr, and ſo boil it and bake te 


274% To make 4a dry Oatrneal Puden. 


Take your Oatineal weil picked, and put 1nto 
t a little Salt , lome Raifins and Ciurrans , and 
{me bearen Spice, and good ſtore of Bect 
Lact finely "tw lo tic it up kardan a Cloth, 
and ler vour warcr boil when you.pur jt In, 
and [tr 1: bot! very well z 1t vou would: butter 
Ic, thent leave our rhe Suet 3 and if you would 
eaye our the Fruir , chen pur in ſweer herbs 
pocd ſtore, 


275. 1) make Almond Pudens a different way from 
the der, 

Take two Manchets and grate them, rhen (cald 
them in ſore Cream, then put 10 fone Almonds 
dlanched and bearcy as you do other, with Role» 
water, let there be about half a pound, rhen pur 
nm e121t Eggs well bearen, ſome Spice, Sugar, valc 
ina Varrow, and having your Guts well ſcowred 
and {craped, fill chem, bur nor coo full, andboil 
them 
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them as you do the other 3 or bake it if you 
pleaſe 3 Currans will do well in it. 


296. To mahe a Quaking Puden, 


Take Grated bread , a little Flower , Sugar, 
Salt, beaten Spice, and ſtore of Eggs well lxaten, 
m1x theſe well , and beat them together, then 
dip a clean Cloth in hot water, and flower it over, 
and let one hold it at the four corners till you 

ur it 4n, (o tic it up hard , and let your water 

il when: you pur w in, then boil it for one 
hour , and ſerie it in with Sack, Sugar and 
Butter, 


277. To make good Dumplings. 


Take fome Flower and a little Salt, atid a little 
Ale-Yeaſt, and fo much water as will make it it- 
co 4 Paſte , ſo let your water boil when you do 
put them in 3 boil chem bur a lirele while at 
then butter them. 


278. Anther way to male Dumplins, 


Take half a quarter of a peck of Flower, and 


one Epp, yelk and white, half a pound 0 Butter 
broke 10 litde birs, mix them togerher with {0 
much cold Milk as will make it vp, do nor break 
your Butrer roo ſmall , for chen chey will 19! 
flake ; make them up hke rowls of Eurrer, 2% 
when your water boils, pur them in, and do not 
boll them too much, then butter them, 
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27%. Another way to make Dumplings, 


Take Flower and temper it very light with 
bs, Milk , or rather Cream, beaten Spice, Salr, "i 
a little Sugar, then wet a Cloth in hot water, 
and flower it, and ic boil 1c for a Puden, or <clſe 
| MW make it pretry Niiff with the Flower and a little 
WI grated Bread , and fo boil them for Dumplings, 
then burxep them and ferve them in. 


] 
280, To make a green Puden to butter, | 


Take a Quart of Cream and boil x , then put 
n ewelve Eggs , yclks and winces well hearen, 
ad one Mancher grated ſmall, a littie Salt, bear | 
ten Spice and iome Sugar, 

Then colour it well wich che ſuice of Spmage, 
or of you will have it yellow , colour ir wich Sat- 
tron, (© boil ir in a wet cloth flowred 2: before, 
ang ſerve 1r1n with Wine, Sugar an« Barter, and 
ſtick it with blanched Almonds ſplit in halves, and 
pour the fauce oycr it, and it will look Uke A 
Hedphog. 

You may ar ſome rime ſtick jr with Candied | 
Orange peel or Limon pec! , or Eringo Koors Can- 

d, you may ſomerume: ſtrew on ſome Caraway 
Comfis, and 3f you wi'l take it, rhen put in 
ſome Marrow, and ſome Dares, cut ſmall ; Thus 
1% ave many Pudens taught in one, 

y 
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221, To make &« Pud:n of a Hogs Liver. 


Take your Liver-and boil it in Water and Salt, 
Bo too much 3 


S>&n, | 
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Then beat it fine in a Mortar , and pur to it 
one Quarr of Cream, a little Salr ,-Roſcwarer, 
Sugar, bearen Spice and Currans, with {1x Egg; 
bearcn very well! mix ir well. 

And if you bakeir, put 1n Marrow, or if you 


| boll ir 1n Sxins. 
| But it you boil it in a Cloth , then leave 
out ; and butrer it when it 15 bovled. 


2602. To make a Rasberry Piiden, 

Take a Quart of Cream and boil it wirl) who: 
Spice a while , then pur in ſome grated read, 
and cover ic cff rhe fire , rhar it may {call a 
little 3 chen pur in <ighr Eggs well beaten , and 
{wecten ic wich Sugar 3 -riieu puc 1n a Pinto 
more of whole Rasberries, and ſo bot! jt in 4 
Cloth , and take heed you do not bo! it too 
much, then ſerve it in with Wine, Burter, and 
Sugar, 

You may ſometimes leave out the Rasberric, 
and put in Couſiip Flowers, qr Goosberrics, 


283, To make a Calves-Foot Piden, 


Take thoſe which are tenderly boiled and 
ſhrcd them ſmall with Becf-Suer then pur tc tour 
Feer one quart of Cream and eight Eggs weil 
beaten, a lirtle Salr, ſome Roſewater and Sugar, 
ſome bearen Spice, and one pound of Currans 3 
mix all theſe well rogether, then boil ic or bake 
it, bur if you-wovld burrer 1c , then do not pil 
mn uct, 


2% 4 IG 
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:24. To make 4 Puden to roaſt. ; þ 


Take a Pint of: Cream , {cal a htrtle grared 
Bread in ir, rhen pur in three Eggs beaten , a lir- 
tle Flower, Currans, hearen Spe, Suet, Sugar f 
and Salr, with ſome Beet-ſuct finely ſhred, make | 
it pretty ſtiff, and wrap 1t in a Lambs Caul, and | 
coſt ic on 4 Spit with a Loin of Lamb 3 if you | 
pleaſe, you may pur 1n a hetle Roſewater, 


225, To mabe Cream of atuers things. 


Take 4 Quart of Cream and boil ir a while, 
then pur 1n cighe yelks of Eggs, and fix Whyres 
well beaten, purthem in over che nre , and tr 


I tiiem lealt chey jrurp , chen when 4t 1s almoſt 
| nolph , pur in ſome Candied Eringo Roor, 
| Orange or Limon peel' candied, and cur thin, 

preſerved Plumbs wirhout rhe Stopes , Quince, 
Pippin , Cherries, or the hke 3 i you do not 
like ir ſo thick put tewer Eggs into x, 


286, Toa make Cream of Artichole bottoms, 


r Bf Iittle whole Mace a while ; then have your Artis 
| } choke Eotroms boiled very tender, and bruiſe 
, | fem weil ina Mortar, then put them into the 
; Þ £ceam, and boil chem a while , then pur 3n (© 
e | any velks of Eggs 45 you think fr, and fweers 
it to your caſte; when you think 1.15 
enouyh, pour it out, and fcrve 1t in cold. 


Take a Quart of Cream and. boil ir - wich a 
| 
| 
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237, Th pickle Barbervies, 


Take your Barberries and pick our the faire} 
Bunches of chem , then cake the Refuſe, and 
with ſome Warer and Salc , {o ſtrong as will 
bear an Egg, boil them rogether for half an hout 
or more, then lay your fair Bunches into 4 
oo and when the Liquor 1s cold, pour jr over 
rem, 


288, To pichle French Beans, 


Take them before ay be too old , 2nd bail 
them render , rhen put them inro 4 pickle made 
with Vinegar and Salr, and to keep them ; & 
a very good and pleaſanc Sallad, 


23g. Tb preble Oyſters. 


Take your great Oyſters , and in opening them 
ſave the Liquor,then ſtrain ir from drofs, ad: wo it 
ſome Whire-wine and White-wine Vinegar , anda 
lrrle Sale,and fo lerchetn botl rogerher a v/hile,put- 
ting in whole Mace, whole Cloves, whole Pepyh 
ficed Ginger and quareered Nurmegs, with atew 
Bay leaves 3 when the Liquor #5 boiled almoſt 
enough, pur in your Oyſters ana piamp chem, 
then lay thera ont to cool , chen pur them 109 
a Gally-por or Barrel , and when the Liqvor B 
_ pour it over them, and keep then from 
tne Ar. | 


The Queen-like Cloſet, 119 


232, To make the-beſt ſort.of Myſtard. 


Dry vour Seed very well, then bear it by 
fete and lictle at a time ina Mortar, and fift it, 
then put che Powder imo a Galltpor, and wer 1e 
with Vinegar very well, then pur ina whole Oni» 
on peeled bur not cur, a little Pepper beaten , 2 
little Salr, 2nd a lump of Stone Sugar. 


290 Another ſort of Maſt a) {. 


Dry your Horſe-Radith Roors in an Oven very 
Iry, then cat them to Powder and fift them, 
und when vou would uſe any, wer it with Wine 
'negar , and fo ir will rather be better than the 
Wer, 


252, Ts keep botled Powdered Beef long after it is 
buled, 


When your Beef is well powdered, and boiled 

wroughly, and quite cold, wrap it upcloſe ina 

anen cloth , and then a Wooll-n one, and fo 
þ it 1n a cheſt or Box from the Air, 


203%. Tomake Cluted Crean, 


Take three Gallons of new Milk, ſet ir on the 
re, and boil it , then put in two Quarts of 
pg-ream, and ſtir it about for a white over the 

re, then pour it our into ſeveral pans, and co- 

it t1i] che next morning , then rake i off 
refully with a Skimmer . and pur it all Into 
we diſh 6ne upon another, then cat it with Wine 
od Sugar, 294. An 


Ow: watts. Ate LR... + 


I 
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294. An excellent Damask Powder, 


Take oi Orrice half a Pound, Roſe leaves four 
Ounces, Cloves one Ounce, Lignum Rhodium wwe 
Ounces , Storax one Ounce and an halt , Hem 
min one Ounce and an half , Musk and Civit « 
each ren Grains, beat rhem alrogether groiy, 
ſave che Roſc leaves you muſt pur 1n afterwards 
This is a very fine Powder to lay among Linen, 


THE 
SECOND PART 
OF THE 


Queen-like CLOSET: 


HAVING 


Wan Addition of what hath already bcen 
treated of , and dircCting a very true 
and excellent way for all manner ot | 


Cookery, both Fifh, Fleſh, and Paſtry 
SHEWTING. 

he true Seaſoning of all Things tor Com- 

pleat Tabler. 


ALSO | 

All Kinds of Sauces and Pickles, in a 
very brevious Way. | 
Here is to be nored, | 


Wt in divers of theſe Recerpts there are Dire; 
Ons Joi 41 01 three ſeveral things m one , nor 
confwn'ng the Brains with multitudes of Words, 
1 lit! * 04 iy Wy poſe, or Valn Expreſſions of things | 
whici are aber the unknown to the Learned as 

well x to the tenant : This # realy imparted 'Þ 
fo the evod of all the Female Scx. 


_ — — —  -- ———  - —— > : 


by H., / -nah Woulen ey 5 als L baloner. 't 
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(Nucen-like CLoser , 
OR 
Rich Cabinet. 


The Second Part. 


_ 


I, 176 make Elder Vinegar and to colour ut. 


pt of your beſt White-wine Vinegar, 
and put ſuch a quanrtiry of ripe Elder 
Berries into it —_ ] chink fir, in 
4 wide mouthed Glaſs, ſtop ir cloſe, 
Let it in che Sun for abour ten days , rhen 
ur it OUT gently into another Glaſs , and keep 
Wor YOur ule 3 thus you may make Vinegar of 
L Buſes, Comflips, Gillilowers, ar the like. 


G 2 2. Ta 
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2. -To make Metheglin , either Brown or White, 
White #« beſt. 


Take what quantity you pleaſe of Spring-wat 
and make it ſo ſtrong with honey that it will | 
an Epp, then boil it very well, rill a good par 
be waſted, and pur 1n to 1t boiling a good quat 
riry of whole Spice, Roſemary, Baim, and oche 
cordial and picaſant Herbs or Flowcrs, 

When iz 1s very well boiled, fer it ro cool, 
being ſtrained from the Herbs , and the Bag 
Spices raken our 3 

When it is almoſt cold , pur in a hirile Yet 
and hear it well , then pur ic inco Veiſcls when! 
Is "”u cold, and alto the Bag of Spice, and wie 
it hath ſtood a few days , hortle jt up: it ft 
would have it red , you muſt pur che Honey? 
ſtrong Ale Wor: in ſtead of Water, 


3. T1 make Collard Beef. 


Take a good Flank of Beef, and lay it 11 pur 
watcr or (ajt, or rather Salr-peter , one day 
one night, then cake Pepper , Mace , Nurme 
Ginger, and Cloves, wirh a little ot the Herd © 
led Taragon, beat your Spice , ſhred your T 
gon , and mingle rheſe with ſeme Suct bt 
ſmall, and ſfftrew upon your Beef, arid 10 Fc 
up , and tie it hard , and hake ir in a pot 
Claret Wine and Butrer, let the por be cov 
cloſe, and ſomerhing in rhe pot ro keep the 
down in the Liquor that ir may nor {cor 
ic 41to the Oven with Houſhold bread, and *? 
it is baked, take jt our, arid let it cool, rheh 


| 
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2p one nighe in che Chimney before you car ir, 
W-nd io long as you pleale, | 

Serve it in with Bay Leaves , and cat jc with 
uſtard ard Sugar. 


To mabe Almond Pudens with French Rolls os 
Naples Biskets, 


, 


Take a Quart of Cream , boil it with whole 
pice, chen cake it from che fire, and pur in three 
aples Bikers, or one pepny French Roll ſhced 
n, and cover it up to ſcald ; when 1t 1s cold, 
t in four Ounces of ſ{weer Almonds blanched, 
d bearen wich Roſewatecr , rhe yelks of erghr 
gs, and a little Marrow, with as much Sugar as 
clank fit , and a. little Salt 3 you may boil 
or bake it , or pur it inco Skins ; of it be 
olled or baked , put Sugar on it when you 
re it 1, 


s. To mabe Barley Cream. 


nf Take tvo Ounces of French Barley , and boil 
q leveral Waters, then rake a quarr of Cream, 
i'y 


neggad boil 17: with whole Spice , put i your Bar- 
 oFſ+ 40d Hott them rogerher very well : 
[a Then pur in the yelks of fix Eggs well beacen, 


e's 25 much Sugar as you think fit 3 ſtir chem 


ell over the fre, .chen pour it our, and when it 


wif £91d terve ir 104 ghus you may make Rice 
veerean, only do nor boil char, bur a very little in 
MF, betore you pur ic inco the Cream. 

ly 

KK 

1 


G 3 
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6. T0 mahe Cheeſe-Cakbes, 


Take four Gallons of new Milk , fer it witha 
bttle Runner, and when.it is come, break it penr- 
ly, and whey it very well, then take ſome Mar 
chet, frſt ſcalded well in new Nilk,let rhe Vilkbe 
thick with it, and while it 1s hot, pur in a quarterdf 
a pound of freſh Butrer, and ſtir it in, whenits 
cold, mix that and your Curd together very well, 
then put in one pound and half of plumped Cur- 
rans, ſome heaten Spice, a very little Salr, Roſe- 
water, and the yelks of eight Eggs , half 2 Vin: 
Cream, and a hrtle Sugar, mix them well ropes 
ther, then make ſome Paſte ; with Flower, But 
ter, the yelk of an Egg and fair Warer.and roulit 
our tl:in, and ſo bake them in bake-pars, and do 
not let rhem ſtand too long in the Oven. 


7. Another way for Cheeſe-Cales, 


Take the Curd of four Gallons of new Milk, 
and pur therero half a pound of A!montds blanch-J + 
ed and beaten fine with Roſcwarer , ten put 10g! 
one pint of Raw Cream , the yelks of ren Egg 
ſome beaten Spice, a little Salt, one pound and 
half of pluraped Currans, a little Roſewarer, 40d 
ſome Sugar, ard fo mix them very well. and pu 
chem into your Cruſt and bake them. 


8. Another way for Cheeſe-Catss, 


Take the Curd of four Gallons of »cwv MK 
heat it well in a Mortar with half 2 pound 
freſh Butrer , and then ſcafon it as you doV 
uther 2hoye-named, G, A 
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C, Amither way fir Cheeſc-Cakes. 


ill Taterhe fame quanrity of Curd, and mix 1wict 
MW halts pound of Rice botted tender w- Milk, one 
MI quarter of a pound! of freſh! Burrer, che yelks of 
ei eight Eggs, cne pint of Cream, bearen Spree, rwo 
of W pounds of Currans firſt plumped, Rofewarer and 
s Sagar, and a litrle Salt, and ſo-baxe them, not cþ00 
l, Muci!1. 

1c. To mak? a feſb Cheoſe, 


of Take ſome very tender Cheeſe-Curd, ſtamp it 

e-W very well im a Mortar with a Jitle Roſewarer, 

© wherein whole Spice hath been een , thenler 

Þ it land in a lictle Cullender about half- an hour, 

jo then turn ir our into your Diſh, and {erve it to 
the Table with Cream, Wine, and Sugar, 


it. Ancther way for & freſh Cheeſe. 


Take 4 quart of Cream, and boil it 1n whole 
Spice, then ſtir in the yelks of eight Eggs, and 
four wh::-s well bearen, and when chey are hoc, 
pur in {0 much Sack as will give it a good caſte, 
then ſtir it over the fire till ir runneth on a Curd, 
then bear 1c in a Mortar as the other, and tcrve 
Kto the Table with Cream and Sugar. 


17. To make Oatmeal Puddey. 


Take Oatmeal beaten fine, put ro it ſome Cream, 
tk y Pearen Spice, Roſewarer and Sugar, ſome Cur- 
og 9s . ſome Marrow , or Beef Suect , ſhred fine, 
hegj4*d 4 lirrle; Sale, rhen butter your pan and bake ir, 
| G 4 13. Pugens 


4; 
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13. Pudens in Balls to flew or to fry, 


Take part of a Leg of Veal , parboil ir , and 
fared it fine with ſome Beef Sucr, then cake ſome 
Cream, Currans, Spice, Roſewatrer , Sugar, and 
a hittle Salr, a little grated Bread, and one hard- 
tul of Flower, and with the yelks of Eggs make 
them m Bails and ſtew them between two Diſhes, 
with Wine and Eutrer, or you may make ſum 
of them in the ſhape of Sauſages, and try them in 
Buctcr , fo ferve them to the Table with Suge 
frewed over then, 


I4. To bill Pigeons. 


Take your largeſt Pigeons , and cut them m 
halves , waſh them and dry chem , thc" boil? 
little water and talt, with ſome whole Spicc, and 
a lirrle Faggot of ſwect Herbs, then put in your 
Figeons and boil them, and when they are enough 
take ſome boiled Pazſcy {hred ſmall, fome tweet 
Buerer, Claret Wine, and an Anchovy, hcar them, 
roperher, then put mn che velks of Eggs, 4rd maxe 
ir chick over che Fire, rhen pur 1n your Pigeots 
into a Diſh , garniſhed with pickled Barlcrries 
and raw Yarſley , and fo pour over t!:cm your 
fawce, and ſerve ut to the Table, 


1g. To make an Apple Tanſve, 


Take a Quart of Cream , one Manchet grated, 
the yelks of ten Eggs , and four Whites, 4 licie 
Salr, ſome. Supar , and a lutle Spice , thn Ot 


your Apples in round thin ſlices , and lay am 
in 
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in your iry1 ing-pan in order. Your Eater berng 
hot, when your Apples are trved, pour im your 
Burrcr, and fry it on the one ſide, then turn it 
on 4 Pie-Plate, and fide it into the Pan again, and 
fry it, (hen pur it on a Pic-plare , and {queeze the 
fuice of a Limon over it, 2nd (trew on fine Su- 
Par, and icrve it to the Table. 


14, T mabe 4 green Tanſie to fry, or bot over a Pit, 


Fake a quart of Cream, the ye Iks of one dozen 
of Eggs and hait,cheir Whinres well hear, mix chem 
togerher, and pur 1n one Nutmeg erated , then 
Colour ir well with the Juice of Spina! pe , and 
ſweeten it with Sugar, then try it witli Eurrer as 
ou do the other, and ſerve it in the fame man- 
er; bur you muſt lay chin fhces of Limon upon 
this, 

If you will nor fry ir, then burter 4 Diſh, and 
pour 17 therein, and ter it upon 2 Pot of boiling 
water till it be enough ; 'this 15 the bercer and 
cancr wav, 

Tus you may make Tarſies of any other things, 
8 Cowſlips, Rasberrics, Violers, Maripolds, Gillt- 
flowers, or any ſuch like, and colour them with 
cir Juice 3 you may uſe green Wheat inſtead of 
SNL, 


1) make an Anuler, 


Taic twelve EEPS, beat them and ſtrain ther 
Pt 10 (cm three or four tpoontuls of Cream, 
ther! put 1 4 little Sale, and having your frywg- 
F4R ready with ſome Putter very hor, pour it 1n, 
4 when you have frycd it a lirtle , turn over 

G « both 
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both the ſides into the middle, then turn i; onthe 
orher fide, and when it is fryed, ferve ic to the 
table with Verjuice, Butter and Sugar, 


18, To make a Chicken Pie, 


Make your Paſte with cold Cream , Flower, 
Butter, and che yelk of an Egg, roul it very thin, 
and lay it in vour Baking-pan, then lay Burrerm 
the Bottom. 

Then lay in your Chickens cur in quarters with 
fome whole Mace, and” Nutmeg ſliced with tome 
Marrow, hard Lettice, Eringo Root , and Citron 
peel, with a few Dates ſtoned and (liced, 

Then lay good ſtore of Burrer , cloſe up you! 
Pie and bake it : 

Then cut it open, and pur in ſome Wine, Burter, 
and Sugar , with the yelks of two or three Eggs 
well beaten together over the fire rill it be thick, 
ſo ferve it ro the Table, and garniſh your diſh 
with ſome pretty Conceirs made in Paſte, 


r9. To make a Collar of Brawn of a Breaſt of 
Pork, 


Take a large Breaſt of Pork, and bonc it, then 
roul it up, and ic ir hard with a Tape, tn 906 
ir with water and ſalt till jr be very eender, then 
make Sowce-drink for it with ſmall Beer, Watt 
and Salt, and keep ic 1n it : 

Serve it to the Table with a Roſemary 
Branch in the middle of it, and cat it wi 
Muſtard, 


20s I 
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29. T» ſouce Veal to eat ihe Stwgem. 


Take what part of Veal you like beſt , and boil 
it with water and (alr, and a bundle of ſweer herbs, 
and a licele Limon pill , when 1t is boiled enough, 
put into your Liquor ſo much Vinegar as will make 
ic caſte ſharp, and a Limon ſliced, and when it 15 
cold, put in your Veal , and when « hark lain 
four or five days , ſerve it to the Table with 
Fennel, and ear jr with ſome Vinegar 3; you mul} 
tie it up 4s you do Brawn, 


$1, Io make e Pafty of a Breafl of Veal. 


Take half a peck of fine Flower , and twe 
pounds of Butter broken into lictie bies, one Egg, 
a litcle Salt, and as much cold Cream, or Milk, as 
will make it into a Paſte 3 when vou have framed 
your Paſty, lay in your Breaſt of Veal buned, and 
ſeaſoned wich a little Pepper and Salt , bur firſt 
you muſt lay in Burrer, 

When your Yea! js laid in, then put m ſome 
large Mace, and a Limon fliced thin, Rind and 
all, then cover it well with Butter, cloſe ir and 
take it, and when you ſerve ir in, cur it up while 
ris very hot , put in ſome Whice-wine, Sugar, 
the yelks of Eggs and Butrer, being firſt heated 
everche fre together ; this is very excellent meat, 


22, To make a Pigeon Pye. 


Make yoar Paſte as for the Paſty, roul it thin, 
nd 1ay it into your baking pan, then lay in Burcer, 
ten ix Pepper and Salt and Burrer rogerher, 
and 
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and fill the bellies of your Pigeons, then lav ther! 
In, and put im ſome large Mace , and [ice thin 
ſlices of Bacon , then cover them with Butter, 
aud cloſe your Pie, and bake ic nor too much, 


23+ To both a Capon or Hen wit!) Oyſters, 


Take either of them , and, fill the belly of i 
with Oyſters, and truſs ir, then boil it in Whire- 
wine, water, the liquor of the Oyſters, a Blade 
or two of Mace, a little Pepper whole , and a 
lictle Salr 5 when it 1s boiled enough , take the 
Oyſters out of the belly, and put them into a 
Diſh, then take ſome Burter , and (ome of the Li- 
quor it was borled jn, and two Anchovies, with 
the yelks of Eggs well bearen, hear rheſe rogerhe: 
over the fire, and then put your Oyſters into it; 
then garniſh your Difh with Limon ſliced thin, 
and ſome of the Oyſters , alto ſome pickiced Bar- 
berrics and raw Parſly, then lay yuur Capon or Hen 
inthe middle of jt, and pour rhe ſauce upon the 
Breaſt of it, chen lay ore ſliced Limon aud ſerve 
It 1, 


: WM. 


24. To make an Oliv, } 


4 Firft lay in your difh a Fricafic made of 2 Caives 
head, with Oyſters and Anchovies in it , chen {ay 
Marrow-bones round the diſh, within chem 'ay Fi- 
gepns boiled round the diſh, and thin flices of Ba- 
con,lay in the middle upon your Fricaſic a powde- 
red Gooſe boild , rhen lay ſome ſweet-\reads of JF! 
Veal fryed, and halls of Sawfage-meat here 2nd {nc 
there, wich ſome Scorch Collops of Ve! or of! rn 
Mutron ; Garniſh your Diſh wkh Limon or Orange, 
and Toaſts tor rhe Marrow, fo fcrve 1t 1n. 


5+ 49 
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> %, To mabe Cracknels. 


Take halt a pound of fine Flower, and as eY 
we Sugar.a fery Coriander feeds bruiſed, and ſome 
burter rubbed neo the blower, wet it with Eggs, 
Ioſewarer and Cream, make 1t to 4 Paſte, and 
owl it in thin Cakes , then prick chem and bake 
hem ; then waſh them over with Eggand a lirtle 
alewarer , then dry them again 1n the Ovento 
wake them criip. 


2$. Te make good Sauce for a briled Leg of Mutton, 


Take the beſt Prunes and ſtew themwell with 
White-wine or Clarer, and ſome whole Spice, chen 
minther into a diſh and fer n over a Chahnp- 
bh of Coals ; pur ro it a little grated Bread, juice 
f Limon and a title Salt, rhen lay vour Murron tn 
diſh, being well boiled with Warer and Salt, 
our your lawee ro; 

Garmſh your Diſh with Li;non, Barberrics, Par- 
V, and (0 ſerve it 1n« 

27. Toroaft Pork without the Shin, 

Take atty joint of ſmall Pork, not ſalted and lay 

{0 the fire riil che $kin may be raken eff, then 
ke it from the fire and take off the $kin , then 

> it with Roſemary and Cloves , and lay it to 

e fireatain , then talt it and roaſt it careſully, 

i make Sauce for it with Claret Wine , white 
read ficed chi 11, a hrle warer, and (ore bearen 
Inmon ; boil thefe well rogerher , then purin 


me dat, a (!trle Butter , Vinegar, or Juce ot. 


monand a !ict'e Sugar, when your Pork 15 roaſt- 
mugn, tnen Gower tc, and lay it mtoa Duh 
Mite Lavoe, — {ervec It 1, 


28. To 
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28, To roaſt a Pig like Lamb, 


Take a Pig and cut ic in quarters . and truf i 
lixe quarters of Lamb, then ſpit ir, and roaſtir 
you may take off rhe skin, rhen rake the ſpir frm 
the fre, and take the $skin clean off , rhen dray 
it with Parſly, and lay ir to rhe fire, baſte ic wh 
Burrer, and when it is enough, flower 1c and (ene 
it to the Table with Butter, the Juice of Or: 
and groſs Pepper, and a lictle Salt. | 


A a LC  . c 


29. To make Codling Cream. 


Take fair codling Apples, and when you have 
ſcalded them very well, peel them, ar put them 
into warm water overa few Embvers covereddole 
rill rhey are very green , then rake a quan of 
Cream and boil it with a blade of Mace, andchen 
hruiſe fix of your Codlings very well, and when 
your Cream 1s almoſt cold , put in your codhngs, 
and ſtir them very well over a flow fire for tear 
they turn”, then pur in the yelks of Egg well 
beaten, and what Sugar you think fit , and Ie It 
be upon the fire , ſtirring ir till you think it be 
criough, then ſerve it 1n cold, 


30. Auery dainty Summer-dill, cr 


Set a little morning Milk with Runner, as for 
Cheeſe, when it is come lice jr out with a ib 
Shee, and lay it into a Difh you mean 19 1erver 
in, and pur to ir a little raw Cream, what WI 
you pleaſe, and ſome Sugar, and fo cat it, 7 


21. 1: 
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31, To butter Lobſters, Crabs or Crafiſh, 


_ 
MM Tike out their Mear and mince ic ſmall, and fer | 
I i: over 2 Cluatingdiſh of Coals with a little Whire- ' 
WT wine, a litcle Salt, and a Blade of Mace , and 
'W when ic is very Hor, put in fome Burrer and fome | 
MW Crums of white bread, then warm the ſhells againſt I! 
"WM the fire, and fill chem again with their Meat, 
\W and fo ſerve them 1n. 
You may do Shrimps or Prawns chus, only you 
uſt not pur chem into their ſhells agam, but gar- 
(ſh ycur Diſh wth them, 


22. To make a very good Cheeſe, 


Take a Pail full of morning Milk and Stroakmps, 
and fer 1t rogether with ewo ſpoonfuls of Runner, 
and cover ir 4 when it 15 come , Fa it into the 
Wheying Cloth gently , ard break jt as ltle as 
you car ; when the Whey 1s run clean from it, 
put it into che Var, and turn it in the Evening, 
next morning take it our and alt it a herle, and 
torn it ewice a day upon clean Board, and when 
It 5 a week old, lay it into ſome Nettles, and chat 
will mellow it. 

Eetore you (et your Milk, you may it you pleaſe, 
4g It with the juice of Marigolds , Sptnage or 

"- 


— zz - Tr _ a TY 


CS 


33. To boil a Rum of Beef. 


Take a Rump of Beef a little falted , avd boil 
tit a* much Water, as will cover ir, ard boil 
1 L Net full of hard Lertwce wich it, and when it 18 
; boucd, 


1:6 The Luecu-ltke Cloſet, 


boiled, take your hard Lettuce, ſome Wine, 6. 
ther White or Claret, forme Gravie, tome Butter. 
and ſome Nutmep , and warm hem ropether ; 
cen diſh your Mear, and pour your Sauce over 
Ir, and parnifh your Diſh wich Parlicy, 


34+ To male F1itters of Liver or of any ther Meat, Ml: 
Take your Liver, Capon or Veal , parboil it, - | 
mince it ſmall, and rhen pur ro it fome Crean, 
Eggs , Spice and Salt , and make it pretty thick, WI, 
and fo fry them 3 you may aad a little blower if 
you will, ferve them jn with kcaten Spice and 
Sugar ſtrewed over them, 
25. To make an Almond Piden to be batet and iced : 
oVere +; 7 
a 
Take a pound of Almonds Zlanched and later Y;; 
with Roſewater, the yelks and wines of rweire' 
E285 well beatcn and f{trained, then pur 17 Sugir, 
beaten Spice and Marrow , with a lirtle Salt, not © 
in too hot an Oven 3 let this be bake: voean Ne 


is baked, ſtick jt full of blanched Almunds, and Ny 
ice it over with Sugar, Rolewarcr, and ric Wiute p, 
of an Egg beaten rogerher , chen fer 1c inro the Yr. 
Oven again, that the Ice may rife and dry, then Fe 
ſerve it to the Table with fine Sugar itrewed upon 

the brims of the Diſh, F 


26, To ſuce a Pig it Collars. 


| Take the two ſides of 2 large.far Piz and rome By, 
them, then take Sage, Salt and grared Nutincp , 4 
good quanticy , and fſtrew all over tlic 11965 0 


, he m 
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hem, then rou! them up hard, and tie chem well 
with a Tape, chen boil them , and alto the Head 
very well in Salr and Water vill chey be render 3 
then take them out of rhe Liquor, .and lay them 
0 cool, then put ſome Vincgar and a Limon ſh- 
ced into your Liquor, and heat it again, and when 
it is cold , put m your Collars and Flead , and 
when thev have lain a week , ſerve them to the 


17, Th babe Veniſon or Mutton to beep ſix or eight 
Mnth,s, 


Take a Haunch of Veniſon , or for want of it, 
ake a large Leg of Mutton, bone ir , and ſtuff ir 
wel with groſs Yepper, Cloves, Mace and Nut- 
neg mingled with Sait, then rub it all over with 
he like , then pur ir 1nro a Port with good ſtore 
f Burtcr, and bake it with Houſhold Bread, and 
et it be paſted over. 

Then pour our all the Liquor, and when 17 1s 
201d, rake only the Fat , and (ume motc Burter, 
ind mel: chem _togerher 1n a Stone-pet, tet into A 
ſertle of boiling Warer , chen pour it into the 
Pot ro your Veniſon or Mutton, and fo keep it, 
lice jt out, and ſerve ic xo the Tale wich Muſtard 
ind Sugar, and garmſh it with Bay Leaves 


39. To fot Pigeons , or wild Fowl, or 4 Gooſe, af 
Rabd:ts. | 


Take either of theſe, and $11 rheir beflies with 


he before named Spices and Salt and Burter, and 


uh them over with the (arge, then do juit-as you 
0 the Yenilon, 
3y. T? 


able with Muſtard, ay 
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39. To boil 4 large Pibe and Eels together, 


Take a large Pike, arid gut hin ar waſhhin, 
4nd be ſure ro fave whar is good within him, the 
rake two great Eels-and ſcour them well, throw 
away their heads, pur them and waſh tom well 
ant cur them in pieces, rhen boil fome White 
wine and warer, ſalt and ſweet herbs rogerher, 
wich ſome whole Spice, and when it boils apace, 
put in your Fiſh, and when 1t iS enough, rake fome 
of the Liquor, two Anchovies, ſome Burter and 
ſome Shrimps raken our of their ſhells , and hex 
all rheſe rogether, rh&n pur 1n the yelks of twoor 
three Epps, arid heat all rogether, then lay ſome 
Sippers of French Bread into your Diſh, and fer 
over a Chafingdiſh of Coals, and lay your Fiſhin 
order upon them , then pour your Sawce all over 
it, and garniſh your Diſh with Shrimps , Bar- 
berries, and raw Parſley, fo ferve it thie ro Table Of ! 
very hor. y( 


=_— yy 7X t* =» Aa ww. co oo um 


_—OY 


40. To roaft Eels with Bacon. ar 


Take grear Eels and ſcour them we!!,and throw I te 
away the Heads, gut chem, and cur chem 1n pie MY m 
ces, then cur ſome far Bacon very thin, and wap ar 
chem in ir, and ſome Bay Leaves, an io :1e them 
faſt co the Spir, and roaſt them, and bafte rn 
well with Clarec Wine and Butrer, and when = 
are enough dredge rhem over with grated bread, 
and ſerve them in with Wine, Burrer, and Anch&-ÞÞ a: 
vies 3 garniſh your Diſhas you plealc, to 


41.7 
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41. To mate & Pre with Eels and Oifters. 


- Make your Paſte, and rout it thin, and lay it ift- 
to your ha\:ing-pan, then rake great Eels and 
them, and pur chem, cur rhe? in pieces, and waſh 
them, zad dry chem, cen lay ſorhe Butrer into 
your Pic, and ſcaſbn your Eels with Pepper, Salt, 
Nutmeg, Cluves and Mace, and lay chem 10, thety 
cover them all over wich great Oyſters, and pur 1n 
three or four Bay Leaves , then put in more of 
your beaten Spices and Salt, rhen cover them well 
with Burter, and pur ih two or three Spoontulsot 
White-wiae, ſo cloſe it and bake ir , then terve 
It in hot to the Table, 


42.7) mabe a Pie with Parſnips and Oyſter; very good, 


Take your Parſnips renderly boiled, and lice 
them thin ; then havitig your Paſte ready laid ite 
your baking Pan put in good ſtore of Burrer, rheh 
ay in a Lay of Parſtiips , and (ome large Mace, 
and Pepper cracked, rhen forme Oyſters and yelks 
of Exps hard boiled, then more Spice, and But- 
ter, then more Parſnips; then more Orſters, theft 
more hard Eggs, more Spice , and cover it well, 
nd bake it, and ſerve it mn hot, 


43. To drefs Artichoke Suckers, 


Take vour Suckers of Arrichokes,and pare chew 
& you wovid an Apple, and caſt chem mro waret 
t0kccp rheir colour ; and to take away the bit- 
ternels of them, pur alſo tro them the meat 
Winch is in the ſtalks of great Arrtichokes , then 


bot! 
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boil Water and Salr rogerher, and when ir 
1s borling apace , pur jn your Suckers and 
Stalks ried up mn a thin cloch with a blade 
rwo of Mace , and when the y are enoug!!, melt 
ſome Butter and Vinegar togerher very thick 
and het, and a little Pepper with it , then hay 
them in a Diſh, and pour the Sauce over them, 
ſtrew on a little Salt, and about the Liſhes, ard 
lo ſerve it 1n, 


44. Ts boil Cucumbers, 


Take your large!t Cucumbers, and wath tlicm, 
and pur them into boiling water , made quick 
with Salr, chen when they arc boilcd cnough, 
rake them up and -pecl them , and break 
chem into a Cullender, and when the water 


15 well drained from thew, put rhem 1nto a hot 
diſh, and pour over them ſome Butter and 
Vinegar, a little Pepper and Salr, (trew Salr on 
your Difh brims , lay ſome of the Rind of them 
about rhe - Diſh cur in ſeveral Fancics , and (0 
lerve them to che Table, 


45+ To make ſeveral Sallads, and all very 5%. 


Take either of the ſtalks of Mallows. or Turnip 
ſtalks when rhey run to ſeed, or ftalks ot che her, 
Mercury with the ſeedy head , cichier of thele 
while ey arc render , pur rhem in Lung 
Water and Salr, and bo1l them render, £1100 Put 
Butter and Vinepar over them. 
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45. T1 make a Sallad of Burdech , nt the Stone, 
anther of the tender falls of Sow-rhiſtles. 


Take the infide of rhe ſtalks of Bardock, 


ard cur them in thin ſhoes, and lay them in - 


water one whole day, ſhittung them tomerinzes, 
then boil them, and burrer them as you do the 
forenamed, 

Alſo the render ſtalks of Sow-thiſtles done in 
Ike manner, are good an4 wholſome, 


41, To make a Tart of Spinage. 


Cake a pood quantity of green Spinage , boil 
it in water and faſt, and drain it well in a 
Cullender , then put to it, plumped. Currans, 
Nurmeg , Salt , Sugar , and Butrer , with a lit- 
tle Cream , and che yelks of hard Eggs bea- 
ten fine , then having your Paſte ready laid im 
your baking pan , lay in a litcle Burter, ahd 
then your Spinage, and then a little Barrer again 3 
lo cloſe ir, and bake jr , and ſerve ,1t to the 
Table hor, with Sugar ftrewed over 1t. 


48. Artichobe Cream. 


Take the render borroms of Artichokes , and 
beat them in a Mortar , and pick our all the 
ſtrings, then boil a quart of Cream with large 
Mace and Nurmey . then pur in your bottoms, 
and when they have boiled a while, put in the 
velks of fix Eggs well beaten, and fo much. Su- 
gar as you rhink fit, and heat rhem rogerher over 
the fire, then pour ic into a Diſh , 'and when '\t 
Is £014 (erve it in with Supar ſtrewed over It; 

» 49.40 
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459. To make very fine Rolls for Noble Tables, 


Take half a Peck of fine Flower, the velks & 
four Eggs and a little Salt , with a Fint of Ale- 
yeaſt, mjx rhem rogerher, and make them into 
a Paſtc with warm Milk and a little Sack, then 
mould it well, and put it into a warm Cloth tg 
riſe , when your Oven 1s hot , mould jr again, 
and make jt inro little Rol!s., and bake them, 
chen raſp them , and put them into the Oven 
again for a while, and they. will eat very criſp 
and fine, 


$c., To make ſhort Rolls, 


Take half a peck of fine Flower , and hreak 
into it one pound and half of freſh Burrer very 
ſmall, rhen bruiſed Coriandes ſeeds, and beaten 
Spice with a very little Salt and (ome Sugar, 
and a pint of Ale-yeaſt , mix chem well roge- 
cher , and make them inro a Paſte with warm 
Milk and Sack. 

Then lay it into a warm Cloth ro riſe , and 
when your Oyen is hot, make it into Rolls, and 
prick them, and bake rhem, and when they are 
baked, draw them and coyer them til! they be 
c60ld ; theſe alſo car very finely , jf you butter 
ſome of chem while they are hot. - 


G1. To dreſs Soals & fine wa). 


_ Take one pair of your Jargeſt Soals, and flay 
them on bod ſides? then fry them 1n q4:s 
then 


Suet tried up with Spice, Eay-leaycs, and 
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hen lay them 4oro a Diſh , and pur into them 
ome Burrer, Claret Wine , and two Anchovies, 
wer ther with anocher Diſh, and fer them 
wer a Chafing-difh of Coals, and let them ſtew 
while, chen ſerve chem to the Table, garniſh 
our Diſh with Orange cr Limon, and ſqueeze 
lome over them. 


$2. To flew Fiſh in the Oven, 


Take Soals, Whitings or Flounders , and pur 
hem inco. a Stew-pan with ſo much watcr as 
mill cover them, with a little Spice and Salr, a 
me White-wine or Clarer, ſoine Burrer , two 
anchovies, and a bundle of-ſweer herbs , cover 
them, and (et them into an Oven not too hor 
when they are enough, ſerve chem un 3; Garniſh 
your Diſh wherein they lie with Barberries, raw 
acliey, and flices of Limon, and lay Sippers in 
the bottom, 


$3- To bale Collops of Bacon and Eggs. 


Take a Diſh and Jay a Pie-place therein, then 
ay in your -Collgps of Bacon, and break your 
tees upon them. 

Then lay on Parſley , apd fer them into _an 


en not roo hot, and they will be rather better 
than fried, 


% 


$4» To make Furmity. 


Take ſome new Milk or Cream, and boil ic with 
whole Spice, then pur .in_ your Wheat, or Pearl 
Barley boiled very tender ,in ſeveral ts 
when 
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pur in ſome Cream, and boil it a while, the 
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when it hath boiled a while, thicken ; 
with the yelks of Eggs well beaten, and ſware 
i with Sugar, then ſerve it in with fine Sugar 
the brims of the Diſh. | 


55. To make Barley Broth, 


Take French Barley boiled in fcycral Water 
and to a pound of it put three quarrs of wares 
boil chem together a while with ſome what 
Spice, rhen put inas many Raiſins of che Suna 
Curravs as you think fir, when ir is well hot 
pur in Roſewater, Eurter and Sugar, and to cat! 


66, To mabe Barley Broth with Meat, 


Take a Knuckle of Veal and rhe Crag-end of 
Neck of Mutron , and boil them in War 
Salt, then pur in ſome Barley and whole Spict 
and boil] them very well together , chen put | 
Raiſins ſtoned, and Currans, and a tew Dates ſte 
ned and ſliced thin ; when it js almoſt enoup 


pur 1 plumped Pruncs , and the ye!ks 0 typ 
Rofſevarer and Supar, and a lirrte Sack, 10 le 
it in, Garniſh your Diſh with ſome ot che Rail 
and Prunes and fine Sugar ; this 15 very good 
nouriſhing for fick or weak people, 


$7. To make Furmity with Meat Broil, 


Boil a Leg of Beef in water and 1a't, 40d p 
in a little whole Spice, when it 1s \»511ed tende 
take 1r up, and pur 1nto the broth fone Wheat re 


dy boiled, ſuch as they (cl] #n the Market, 1 
wv . 


T; 
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when that hath boiled a while, pur in ſome Milk, 
and let that boil a while, then thacken it with. a 
licle Flower, or the yelks of Eggs, then tweeten 
it with Sugar, and cat it. 


58, To male Furmity with Almmds. 
% 


Take three Quarrs of Cream, and boil ic wich 
whole Spice , then pur in ſome pearled Barley 
rſt boiled in ſeveral warers , and when they 
ave boiled rogether a while, then pur in ſo qa- 
y blanched Almonds bearen fine with Rofewater 
ss you think may be enough, abour four Ounces 
pf Barley to chis quantity of Cream will be enough, 
and four Ounces of Almonds, boil them well ro- 
Wether, and (veeren ir with Sugar, and fo ſerve it 
j or cat it by the way, you may pur in Saffron 
Wi you pleaic, 


$9. To make a* Hiily-Puden, 


wh Take one quart of Cream and boil it, then 
Fat 10 19 Manchers grated , and one pound al- 
oſt of Curcans plumped , 2 little Sale , Nurmeg 
Id Sugar , and a htrle Roſewater, and fo ler 
boil rop-rher, ſtirring chem continually aver 
fire, till you (ſee rhe Butrer ariſe from the 
feam,and r!1c!7 pour it into a Diſh and ſerve ir in 
th fine Sugar CR on the brims of the Diſh, 


| p 50, An*ther way to mabe a Haſty-Puden, 


ade 

: re}, Take good new Milk and boil ir , then pur in 
, aver, plumped Currars, beaten Spice, Salc and 
whepeir , and ſtir ir continually til! you find ir be 
H cnough 
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enough , then ſerye it in with Butter and Sugar 
and a little Wine if you pleaſe, 


61. To make Spaniſh Pp. 


Boil a quart of Cream with a little whole Spice, 
| when it 15 well boiled , rake out the Spice , and 
[3 thicken it with Rice Flower , and when it is well 
& botled, pur in the yelks of Eggs , and Supar and 
Roſewater, witha very little Salt, (© ſerve it to. 
the Table cjrl.cr hot or cold , with fine Sugar 
ſtrewed on rhe brims of the Diſh. 


62, To mabe Gravie Broth, 


Take a good fleſhy piece of Beef, not fat, and ©} - 
lay ic down to rhe fire, and when ir begins t6 
roaſt , ſlaſh it with a Knife co ler the Gravierun 
our , and continually baſte it with what drops 
from 1r, and Clarrer Wine mixed toperher, and ih j, 
continually cur ir, and baſte it till all che Gravic 
be our, then take this Gravie , and ct it over 9 
Chafingdiſh of Coals with ſome whole Spice, L 
mon peel, anda little Salr, when you think it's 
£ enough lay ſome Sippers into another Viſh, and 
pour ir in; and ſerve ir. to the Table ; Garniſh 
your Diſh with Limon and Orange if you pleale ſp 
you may leave out the Sippers and pur in ome 
poach'd Eggs, done carcfully. 


63. To make French Pottage, 


Take an equal quantity of Chervil , hard Let 
ruce and Sorre! , or any other Herb a: you We Ty} 
beſt, in all as' much as a Pcck will hold 3 "n 
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louh , pick chem well , and waſh them , and 
Iain them from the Watcr, then put chem1nta 
Por with half a pound of freſh Burter, aud ter 
bein over the fire, and as rhe Butter melts, (hr 
Wm down in © vill chey are all within the But- 
er, then pur ſome water in, and a Cruſt of 
read,” and forme whole Cloves and a little Salr, 
ard when it is well. boiled , rake var the Cruſt cf 
bread, ard pur in the yelks of four Eggs well 
Aten , and ſtir chem rogether over the fire, 
hen lay ſme thin ſlices of whyte bread into 2a 
Jeep Diſh, and pour 1t 1N. 


{4, To make Cabbage Portage, 


Take a Leg of Beef and a Neck of Mutton, 
nd boil thicm well in Water and Salr, chen pur 
1 good ſtore of Cabbage cur (ma!l , and ſome 
hole Spice, and when it 1s botked enough, ſerve 

In, 


65. To tm the a Sallad of cold Meat, 


} Take the brawn of a cold Capon, or a piece of 
| Fold Yeal, and mince it very (mall, with ſome Lt- 
a ion Peel,chen pur 10 ſome O1l, Vingar,Capers,Ca» 
eFiare, and ſome Anchovies , and mix then very 
eell, then 'ay it in a Diſh 4n the form of a Star, 
Ad [erve it in; Garniſh: your Diſh wah Ancho- 
IG, Luon and Capers. 


. 56. To dry a Goſe, 
ke Take a fair fart Gooſe , and powder it about 
dntls or chereabours , then hang it up In a 
H 2 


*s 
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Chimney as you.dg Bacon,and when it is through- 


ly.dry , boil it well and ſerve it to the Table with 


{ome Muſtard and Sugar ; Garniſh your Diſh with 
Bay leaves : Hogs Cheeks are very good dried 
c 


67. To dreſs Sheeps Tongues with Oyſters, 


Take your Sheeps Tongues abour fix of then, 
and boil them 1n water and falr till they be ten- 
der, then peel them, and flice them chin , then 
put chem into a Diſh with a quart of great Oyſters; 
a little Clarer Wine and ſome whole Spice, let 
them ſtew togerher a while , then put in ſome 
Burter and the Yelks of three Eggs well beaten, 
{ſhake them well rogerher , then lay ſome "ppev 
into a diſh, and pur your Tongues upon them; 
Garniſh your Diſh wirh Oyſters , Barberrics, and 
raw Parfly, and ſerve ut in. 


68. To make a Neats-tongue Pie. 


Ler rwo {mall Nears-rongues of one great one 
he renderly boiled,, then pee! chcm and flice 
them very thin , ſeaſen them with Pepper and 
Sair and Nutmeg ; then having your paſtc ready 
laid in your baking-pan , lay fome Burrer in the 
borrom, thenlay mm your Tongues and one 
of Raiſins of the Sun , with a very lirele Sugar, 
then {ay_ in more Butter, ſo cloſe jr and bake It, 
then cutir up, and pur inthe yelks of three £gg% 
a licge Clarer Wine and Butter , ſtir it we!l roge® 
ther, and lay on the Cover , and ferve it 3 you 
may add a lictle Sugar if you pleaſe. 
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69, 4 Capon with White Broth. 


Take a lfrge Capon, and draw him, and trafs 
him, and bot! him in warer and- a little falr, wich 
ſome whole ſpice : 

When you think it almoſt enough, put in one 
pound of Currans well wathed and picked , four 
Ounces of Dares ſtoned and ſliced thin, and when 
they have boiled enough, put in half a pound of 
ſweet Almonds blanched and beaten fhne with, 
Roſewater , ſtrain them in with ſome of che Li- 
quor, then put in ſome Sack and- Sugar ; then 
lay ſome thin ſlices of white bread into a deep 
Diſh, and lay your Capon in the midſt, then pour 
your Brorh over it, 

Garniſh your Diſh wich plumped Raiſins and 


prunes, and (erve it in. 


70. To make a Calves-foot Pie. 


Take fix Calves feet tenderly boiled and cuc 
them in halves , then make ſome Paſte with fine 
Flower, Butter , cold Cream and the yelk and» 
whice of one Egg ,. rout ir very thin, and lay it 
mo your baking Pan , then lay ſome Bucter in 

dortom, and then your Calves fect with ſome 
arge Mace, half a pound of Raiſins of the Sun, 
halt a pound of Currans , then lay more butter 
and cloſe it and bake ir, then cut it up , and put 
'n the Yelks of three Eggs , ſome White-wine, 
Vutrer and a lictle Sale, and ſ- ſerve it to the 
Table ; Garniſh your Diſh with prerty Conceics 
Made 19 paſte, and baked a little, 
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71. To male an Artichoke Pye, 


Make your Paſte as before-named , and row 

x thin, and lay jt into your Baking-pan, 
Then lay in Burrer f;ced thin , and then vour 
bortoms of Artichokes rcndenty boiled , ſeaſon 
with a little Saſt, a little profs Pepper, and fone 
faced Nutneg, with a blade or rwo of Mace and 
a [ittle Sugar, rhen lay tn fome Marrow, Candiel 
Orange and Citron pill, with fome Candicd Eringg 
Roots ; then cover 1t with Butter , 2nd coſe x 
with your Paſte, and ſo bake it ,- then cut jt up, 
and pur in White-wine, Butter, and che yelkso 
Eggs and Sugar 3 cover it again, aid ſerve 1: te 

rhe Table, 


"2. T0 mabe an Oyſter Pie, 


Make your Paſte as before, and lay it in you 
Pan, then lay m Burrer, and then put inas many 
great Oyiters as will almoſt fill your Pan, with 
their Liquor ſtrained, fome whole Yepper , Mace 
and Nutmeg ; then lay in Marrow and the Yelks 
of hard Eggs , fo cover them wick Burter , clole 
them, and Bake your Pje, then pur 1n Whire-v10e 
Anchovics, Butter and the Yelks of F.p7s ; cover 4 
Ir apain and ſerve it to the Table. 


4 7%. To make a Pig-jxe, 


Take a large Pig and flit it jn two, and bot 
ir, only the rwo fides, nor the head, t11cn having 
your Paſte ready laid in your Pan, and fone Bury # 
eer in the bottom , lay in your Pig, me q 
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with Pepyer, Salr, Nurmeg and Mace , and one 
handful of Sage ſhred tmall and mixed wirh the 
Spice and Salt, then lay in more Butcer, cloſe Ir, 
and bake it. 

Frveit in cold wich Muſtard, and garniſh your 
Diſh with Bay-leaves. 

If you would ear it hor , you muſt leave our 


the Pepper and ſome of the Salr, and pur in ſtore * 


of Currans. and when 1t comes our of che Oven, 
put in ſome Butrer, Vinegar , and Sugar , and lo 
ſerve 1f, 


74. To mdhe a Rasberry Tart, 


_ Take (ome puff-paſte rouled thin , and lay 
no your baking-pan, then lay m your Ra:v5errics 
and cover them with fine Sugar, then clofe your 
Tart and hake ir; then cut it up, and put jm 
halt a piat of Cream, the yelks of two or three 
Epgs well beaten, and a litrle Sugar 3 then terve 
it 11 cold with rhe Lid off, agd Sugar ſtrewed 
upon the brims of the Diſh, 


75. To make a Card Pte. 


Have your Paſte ready laid in your Baking-pan, 


and ſome burrer in the bottom. . 
Then take a large Carp, {cale him , gut him, 
and waſh him clcan, and dry him in a Cloth, then 


lay him into your pan with ſome whole Cloves, 


Mare, and fliced Nutmeg, with rwo handfuls of 
Capers, then pur in ſome White-wine,, and mix 
lome Eutrer with Salt, and lay it over 3 then cloſe 
Rt, and bake jr 3 this is yery good- to be cacen 
either hot or cold, 


H 4 76. To 


* + 
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76. To bal a Gooſe or Rabbits with Sauſages, 


Take a large Gooſe a little powdered, ardbol 
ir ycry well, or a couple of Rabbits rruiicd finely; 
when either of theſe are almoſt boiled, put 104 
prone of Sauſages, and boil chem with them, then 
ay either of thete into a Diſh, and the Sauſage 
ere and there one, withſome thin Collops of bus 
£99 {ryed, then make for Sauce, Muſtard and but- 
ter, and ſo ſerve 1t in, 


1, To make a Fricaſie ff Veal , Chich-r, or Rab 
bits, or of any thing elje, fon 


Take enher of theſe and eur thern into (mall Mika 
pieces, thew-pur them into a Frying pan with ſo WTa 
mach water as-will cover them, with a little 
Salt , whole Spice, Limon-peel., and a bundk 
or fweer Ferbs , let them bojl rogerher cull che 
Mcar be tender , then pur in ſome Oy ftcrs, and 
when they are plumped, rake a little Wine, ether 
White or Claret , and rwo Anchovics, d:{foed 
ther2in with ſome burtcr, and pur all chcteroche 
reſt , and when you think your Meat is enough, 
take it out with a liecle Skimmer, and put ir 1nto 4 
Diſh upon Sippers ; then put into your Liquor, 
che yelks of Eggs well beaten , and mix t 
over the fire, rhen pour it all over your Meat ; 
Garniſh your Diſh wich Barberrics, and (crve itn; 
this Diſh you may make of raw Meat or of cold 
Mcat which hath been Icft at Meals. 
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' off, T6 male Scotch Collops of Veal or Mutton, 


Take your Meat and flice it very thin, and beat 
with a rolling pir, then hack ir all over, and on 
both fides wich the back of a kmife, then fry ic 
with a lictle Gravie of any Mear, then lay your 
xech Collops-into a Diſh over a Chatingdiſh of 
Caals, arid d1iffolve rwo Anchovies in Claret wine, 
and add to ir (ome Butrer and the yelks of three 
Eggs well beaten, heat them togerher, and pour 
it over them : | 

Then lay in ſome chin Collops of Bacon fryed, 
ſome Sauſage mear fryed , and the yelks of hard 
Fees fryed after chey are boiled , becauſe they 
ſhall look round and brown , ſo lerve it-ro the 
Table, 
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"0, To mabe a Puden of a Matchet. 
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Take a Narchet, pur it into a Poſner, and fil 
the Poſner up with Cream, then pur in Sugar and 
whole Spice, and ler ir boil jeifarely cull all che 
Cream be waſted away, then pur it into a Diſh, 
andrake ſore Roſewarer , and Burrer ai] Sugar, 
ad pour over ir , (© ſexve it in wich re Sugar 
ſtrewed all over it, 
| Your Mancher muſt be chipped E<cfore you put; 
tinto-the Cream, 


— 


OO <—_— 


Pr 
OC _——— 
— 


On” Co OD CR 


80, To make 4 Calves-bead Pte, - 


Mate your Paſte, and lay ic inta- your Pan as- 
"etore, then lay 1n Butrcr, and then your Calves. 
ae, being tenderly boiled', and cut in litcle 

, H 5 thi 
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thi bits , and ſeaſoned with Pepper , Salt x 
Nutmeg , then pur in ſome Oyſters , Anchors 
and Claret Wine with ſome yelks of hard Fey 
and Marrow, then cover jt with Butter, and do 
It and bake it ; when ir is baked, car it hor, 


31. 70 dry To12nes, 


Take ſome Pump-water ind Bay (lr , br 
ther refined Salr-perer, which is bertcr 5. make 
ftrong brine cherewith, and when the Salt is wel 
melted m ir, pur in your Tongues, and ler then 
he one Week, then pur them into a new brine, 
made in the ſame manner , and in thar ler then 
he a week longer, then rake them our and dry-ſal; 
them with Bay-falr beaten (mall, nl! chey are as 
hard as may be, then hang them in rhe Chimr 
where you burn wood , till they are very dry 
and you may keep them as long as you pleaſe; 
when you would ear. of them , boil rhem with 

in the Par as well as water, for that 
will make them look black, and car tender, atd | 
look red within ; when they are cold , (ere 
them in with Muftard and Sugar. 


82. To mabe Angelit Cheeſe, 


Take ſome new Milk and ſtrokings together 
the quantity of-a Pail-full, put ſome Rurnet int 
" jr, and tir it well abour, and cover ic t1!l you 
Cheeſe be come , then have ready narrow deep 
Moars open at borh ends , and 'wirh your fling 
Diſh fl{ your Moats as they ſtand upon # board 
wichour wr or wheying the Cliceſe, anda 
mey fink, ft]. fill chem up; and when you ley 
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anturnthem, which will be about che nexrday, 
keep them with due rurning rwice in a day, and 
dry them carefully, and when they are halt a 
yeas old, rhey will be fir'to be car, 


23, To male a Hare Pie, 


Take the fleſh of a very large Hare , and heat 
tina Merrar with as much Marrow or Ecef Sucr 
as the Hare contains, then pur in Pepper, Salr, 
Wutmep, Cloves and Mace, as much as you judge 
tobe fit, anc! beat it apam rill you find they be 
well mixed , chen having your Paſte ready in 
your Baking-pan, lay in fome burter , and then 
your Mear , and then butter again 3 fo cloſe ir 
and bake jr, and when ir 15 cold, terve it in with 
Muſtard and Sugar, and garmiſh your Diſh with 
Bay leaves 5 this will keep much longer chan | 


; 
0 another Pic, an 
mu 
18 84. To roaft a Shoulder of Ventfon or of Mutton in 
4 Blvd, 
Take the Blood of cirher the Deer or the Sheep, f 
and ſtrain it, and pur cherein ſome grated Bread | 


and Salr, and ſome Thyme plucked trom the 
8 Stalks , then wrap your Meat jn it and yoaſt it, 
MM and when you fee the Blood to be dry upon it; 

baſte it wel! with Putrer, and make Sauce tor ir 
MI with Claret Wine, Crums of bread and fugar, with } 
& ome bearen Cinamon, Salt ir a lirtle in che roajl 4 
"8, but not roo mach 3 you may tick ur with i 
i} Roſemary if you will, ' | 


4 
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85. To flew a Fig., 


Lay a large Pigrothe fire, and when ir is hoy 
Skin 1t, and cuc it into-divers pieces , then take 
lome White wine and ſtrong Broth, and ſtewit 
therein with an Onion or two cut very ſmall, 
Iitcle Pepper, Salr, Nutmeg , Thyme and Ancho- 
vices, with ſome Elder Vinegar, ſweet butter and 
Gravie z when it is enough, lay Sippcrs of French 
bread in your Diſh, and put your Meat thereon, 

Garmth your Diſh with Oranges aud Limons, 


86. To make « Fricaſie of Sheeps Feet, 


Take your Sheeps feer tenderly boiled , and 
fir them, and take our rhe knor of hair within, 
then put them into a Frying-pan with as much wa 
cer as will cover them, a little Salt , Nucmeg, 4 
blade of Mace, and a bundle of ſweet Herbs, aid 
ſome plumped Currans 3 when they are cnough 
Put in ſome Butter, and ſhake them well rogerher, 
hen lay. Sippets into a Diſh, and put them upon 
them with a Skimmer, then pur jnto your Liquor 
a lictle Vinegar , the yelks of rwo or three Eggs, 
and heat ic over rhe fire, and pour it over them 
Garniſh your Diſh with Barberries , and lerve it 
to che Table, 


87.. To make a Stake Pie with Pudens-in it. 


- Lay yourPiſte. ready in your Pan, and lay ſome 
Butter in the Bottom , then lay a Neck of Mut- 
ton cut into ſteaks thereon, then rake ſue of the 
beſt of a Leg of Mutton minced fina!!l, gs 4 

m 
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much Beeſ-ſuet as Mutron 3 ſeaſon it with beaten 
Spice and Salt , and a little Wine , Apples ſhred 
(mall, a hetle Lymon peel , a hitle Verjuice and 
Sugar, rhen pur 1n ſome Currans, and when they 
ze well mixed, make 1 18to balls with the yelks 
of Eggs, and lay them upon the ſteaks ,. then pur 
io ſome Butter, and cloſe your Pie and bake ir, 
and. ſerve it in hot, 


$2, T1 dreſs Salmon or other F if by Infuſion, .a very 
gud way, 


Take a Joul of Salmon, or a Tai), orany other 
part, or avy ocher Fiſh which yoa like, pur ic in- 
t0 a Pot or Pan, with ſome Vincgar, Water and 
Galt, Spice , (weer Herbs, and White wine ; 
when it 15 enough, lay ic into a Diſh, and rake ſome 
ofthe Liquor with an Anchovie, or rwo, a little 
Eutrer, and che yelks of Eggs beaten; heat thelc 
over the fire, and pour over your Fiſh ; if you 
pleaſe, you may put in Shrimps, bur chen you muſÞ 
pat in the more burcer:  Garmſh your Diſh with 
ome Limon or Orange, and ſome Shrimps. 


*9. To make Loaves to butter. 


Take the yelks of rwelve Eggs, and fix whines, 
alitcle Yeaſt, Salt, ard beaten Ginger, wer-ſome 
blower wich this, and make it into a Paſte, ler tr 
lyeto riſe a whale, and then make it imto.Loaves, 
ud prick chem , and bake them , then put in 
White-wine and Eucter and Sugar,. ſo ſerve it in. 
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G0, To make a Calves Chaldron Pic, a1 Puden 
alſo of it. 


Take a fat Calves Chaldron boiled render, and 
fhred ir very ſmall, then teafon ic ich beares 
Spice and Salr : 

Then pur 1n a pound of Currans and ſomewhe 
more , and as much Sugar as you think fit, and 
a litcle Roſewarter ; chen having your Pie ready, 
fll je with this, and prets ir down; cloſe it and 
bake it, then put ſome Wine into it , and ſo ati, 

if you would make Pudens of it, you muſt add 
a little Cream and fgrated bread , a little Sack, 
more Sugar, and the yelks of Eggs, and. ſo you 
may bake them, or boil, or fry them, 


or, To mabe Rice Cream, 


Poll a quart of Cream, then put in tio handiuls 
of kice-Flewer, and a litcle tne Flower, as muct 


fugar a5 1s fir, the velk of an Egg , and lome | 
Rolewarcr, 
; t 

92. To make a Pompion Pie. \ 

Naving your Paſte ready! in your Pan , put 


m your Pompion/ pared and cur in tin (ces, 
chen fill up your Pic with fhaxp Apples , and 
a lirzie Pepper ,-and a lircle Salt , che clole iy 
and bake ir, then burrer ir, and ferve it in ory | 
che Table, 's.. 
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93» To ffy Pompian, 


Cur ic in thin ſlices when ic is pared, and ſteep 
tin Sack 4 while, then dip it in Eggs , ard fry 
it in Burter , and put ſome Sack and Butrer for 
Quce to {:rve it 1n with Salt abour the Diſh 
brims. 


04. To mabe Miſers for Children to eat in After- 
mans in Summer, 


Take half a pint of good ſmall Beer, two ſpoon- 
fuls of Sack, rhe Crum of half a penny Mancher 
wo handfuls of Currans waſhed cican and died, 
and a little of grated-Nutmeyg , and alittle Sugar, 
ſo give it to them cold, 


G8. To fry Toalts, 


Take 4 two penny white Loaf, and pare away 
the Cruſt , and cur thin ſlices of ir , then dip 
them firſt in Cream , then in the yelks of Eggs 
well bearen , and mixed with beaicn Cinamony 
then fry them in Burrer, and ſerve them in watch 
Yerjuice, Butrer aud Sugar. 


96, To bail or rather flew Carps in their own Bluod. 


Take two fair Carps, and CCowr them very 
well from (hme with water and a licrle Salr, chew 
ay them in 2 Diſh and open their bellies, cake 
way tur Guts, and ſave che Blood and Rows in 
the Diſh , then pur in a pint of Clarer Wine, 
wme whole Spice, and ſome Salr, with a little 
Horlc - 
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Horſe-Radiſh Root, then cover them cloſe, and ler 
chem ſtew over a Chafingdiſh of Coals, and when 
they are enoogh, lay them inco a Diſh which mu} 
be ruk:bed with a Shelor, and —_— laid in, then 
take a*litcle of che Liquor , and an Anchovic or 
rwo, with a'lirrle Butter, hear chem coperher, 
and pour it over them, then. garniſh your Diſh 
with Capers, Oranges or Limons , and ferve i 
in very hot. 


079, To mabe Fritters. 


Take half a Pint of Sack and a pint of A's, 
a"lirtle Yeaſt, the yelks of rwelve Eggs, and (ix 
Whites, with ſome beaten Spice and a very 
little Sale, make this intro thick Barter witli fine 
Flower, then Hoil your Lard, and dip round thin 
ſlices, of Apples in this Battcr and fry them ; 
lerve them in wich bearen Spice and Supar, 


o8. T5 Pickle Cole-flowers. 


Take ſome White-wine Vinegar and Salt, with 
fome whole Spice , boil chem together very 
well, then put in your Ccle-flowers, and cover 
them, and ler rhem ſtand upon Embers for one 
hour, then rake them our, and when they are 
cold, put rheminto a Pot, and boil the [iquor 
again with more Vinegar, and when it 1s cold, 
pur it co chem and keep them cloſe from the 
Aar. 
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69, To preſerve Orange or Limon Peel m thin ſlices 
In Tell . 
/ ; 


Take the moſt beautiful and rhickeſt Rinds, and 
then cur them in halves, and rake therr Mear clean 
our, then bojl them 1n ſcveral warers trill a ſtraw 
will rut chroughrhem-+, chen waſh them in cold 
water 2rid pick chem and dry chem : 

Then take toa pound of theſe one quart of wa- 
ter wherein thin ſlices of Pippins have been 
boiled , and chat the water feels ſlippery, take 
to this water three pounds of Sugar, and make 
thereof a Syrup , then pur in your Peels and 
(cald chem , and fer them by tl! the next day, 
theu boil chem till you find that the Syrup will 
ly, then lay your. Peels into your Glafles, and 
put {tro your Syrup the Juice of three Oranges 
and one Limon 3 then boil it again t1!l jr be a 
ſtiff Jelly, and pur it to them. 


ico T1 make Cates of the Pulp of Limons, or ra- 
ter the Fulce of Limons, 


Take our all the juicy part of rhe Limon with- 
out breaking che little $kins which hold mt, then 
coll ſome Sugar to a Candy height , and pu in 
this Juice, and ftir it abouc , and immednrcly 


pur it 1n7o a warm Stove, and pur in fire rwice 
or thrice a day 3 when you ſce that it Goth Cant. 
ay bn the one ſide, then turn. them our of the 
Glatics with a wer knife on the other upon a 
llecked Paper, and then ler rhar candy alſo, and 
- them up in a Box with Papers between 
them, 
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ICI. To make govd minced Pies, 


Take one pound and halt of Veal parboiled, 
and as much Suer, ſhred them very fine, then 
put in 2 pound of Raifins , 2 pound of Currans, 
1 pound of Frunes, 4 Dares, tome beaten Spice, 
a few Caraway Seeds, a little Salt , Verjuice, 
Roſewater and Sugar to fill your Pies , and ler 
them ſtand one hour jn rhe Oven: 

When they go to Table ftrew on fine Sugar, 


102, To male a Loaf of Curds, 


Take the Cards of three quarrs of Milk rubbed 
together with a lirtle Flower, then pur in agttl: 
beaten Ginger , and a little Salt , half a pint © 
Yeaſt, the yelks of ren Eggs, and three Whres 
work theſe into a ſtiff Paſte with ſo much Flowe! 
as you ſee fit, then lay ito riſe in a warm Cloth 


whule, then pur in Butter, Sugar, Sack, atd (ume 


beaten Spice, and ſo ſerve it in. 
103. To make Cheeſe Loaves. 


Take the Curds of rhree quarts of Milk, and 
as much grated bread as Curd, the yelks of rwelv 
E885 , and fix Whites, ſome Cream , ir 
Flower ,, and beaten Spice , 2 little Salr and 
litcle Sack ; when you have made it it 3n a ft 
Paſte with a little Flower, roul ſome of it th 
ro fry, and ferve them in-with bearen >pic 
and Sugar ſtrewed over them. 

Then make the reſt into a Loaf, and bake | 
then cut jt open, and ſerve it in with Cream, Eu 
wer and Sugar, 194» 
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104. To fry OMſters, 


Take of your largeſt Oyſters , waſh them and 
dry them, and bear an Egg or twovery welland 
dip chem in chat, and ſo fry them, then take rheir 
Liquor, and pur an Anchovie to it and ſome But- 
ter , and heat them rogerher over the fire, and 
having pat your fryed Oyſters in a Diſh , pour 
the Sawce over them and ſerve them1n, 


10g, To broil Oyſters, 


Take your largeſt Oyſters, and put them into 
Scollop ſhells, or-into the biggeſt Oyſter ſhells 
with their own Liquor and fer them npon a Gri- 
diron over Charcoals, and when you ſee they be 
boiled in the Liquor, put 1h ſome Burter, a few 
Crum: of Bread, and a little Salr, then ler them 
ſtaril till chey are very brown, and (crye rhem to 
the Table in the ſhells upon a Diſh and Pie-place, 


166, To Roaſt Ofters. 


Take the largeſt, and ſpic them upon lite 
long ſticks, and tie them ro the Spit , then lay 
them down to the hre, and when they are dry, 
baſte chem with Claret Wine,” and pur into your 
Pan two Atichovies, and two or three hay-leaves z 
when you ehink they are enough , baſte them 
with butrer, and dredge them, and' take a little 
of chat liquor inche pan, and ſome burrer, and 
heat it in a porringer, and pour over them. 


L97s To 
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107. To make moſt excellent and delicate Pex, 


Take two Neats rongues tenderly boiled , and 
peel rhem , and mince them ſmall with ſome 
Bect Suer or Marrow, then take a pound of Cur- 
rans and a pound of Ratfins of the Sun ſtoned, 
fome beacen Spice , Roſewater,, a little Salc, a 
little Sack and Soupar. 

Bear all theſe with the minced meat in a Mor- 
rar ti!l ir come to a perfet paſte, then having 
your Paſtc ready laid in your Baking-pan , fill it 
or them with this Mcar , then lay on the top 
ſome fliced Dates, and fo cloſe them: and bake 
them ; when they are cold they will cut (mooth 
hike Marmalade. 


1o8. To make fine Cuſtards, 


Take two quarts of Cream” and boi! it well 
with whole Spice, then pur in the yclks of rwelve 
Epgs, and fix Whites, well beaten and ſtrained, 
rhen pur in theſe Eggs over the fire , and keep 
them ſtirring leſt they curn, then when they are 
throughly hot, take ir cffand ſtir it till jr be almoſt 
cold, then put in Rofewater and Sugar, and rake 
our the whole Spice, then put your Cuſtard into 
ſeveral things ro bake, and do nor let rhem ftand 
r00 long.in the Oven z when you ſerve them 1n, 
ſtrew on ſmall French Comfits of diyers colours, 
or elſe fine Sugar ,, which yon ptecafe, 


109, To mabe a Stump Pie. 


Take a pound of Veal and as muc!! Ser, 
parboil your Veal , and ſhred them pogerher; 
ky. 
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but noc very (mall , then pur in one pound of 
Raiſins, once pound of Currans , four ounces of 
Dates ſtoned and fliced thin , ſome beaten Spice, 
Roſewarer and Sugar , and a little Salt, then rake 
the velks of Eggs well beaten, and mix amongſt 
the reſt of che things very well, then having your 
Fie ready, fill ir and preſs ir down, then lid ir, and 
bake ir, 


110, To make Egg Pies, 


Take the Yelks of eight hard Eggs , and fhred 
chew (mall wich their weight of Beef Sucr minged 
very ſmal! alſo, then pur 1n one pound of Currans, 
four Ounces of Dares ſtoned and Niced , ſome 
hearen Spice, Limon-pcel , Roſewarer and Sugar, 
and a Jittle Salr , mix chem well rogerher , if 
you pleaſe you may put an Apple ſhred mall, 
lo © pon Pies and bake them , but nor tos 
| Wmuch, (ſerve chem.to che Table with a litrle Wine. 


| 111. To make haſhed Meat, 


Take a Ley or Shoulder of Murron, lay ir down 
t Where, andas it doth roaſt, cur ir off in little 
e Wits, and lecir he in rhe pan, baſte ic with Clarex. 
0 Wine and Burter, and a lifrle falr, and pur two or 
1Whrce Shelors in your pan, when you have cut off 
WP much 25 you can; lay the bones into a Diſh over 
Clnhagdwh of Coals, and pur your Meat to it 
ighthe Liquor, and rwo Anchovies, cover ir, and 
© it ſtew a while 3, when it is enough, pur in ſome 
ers and terve it in with Syppers 3 garniſh your 
un with Olives and Capers and Samphire ; thus 
ou may 4o with any cold meac. berweren wa 
diſhes, 112. To 


ly, 
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- — —_— — 
* 
CG - = 4 
- 
. 


175 The Nucen-like Clolet. 


112. To make a Fricaſie of Oyſters. 


Take a quart'of Oyſters, and pur them into a 
Frying-pan with ſome White-wine, and their own 
Liquor, a hrele Sale, and ſome whole Spice, and 
two orthree Bay-Leaves , when You think they 
be enough, lay them in a diſh well warmed, then 
add to their Liquor wwo Anchovies, ſome Butrer, 
and the yelks -of four Eggs, Garmſh your Diſh 


, with Barberries, 


113. To make a Fricafie of Eels. 


Take a midling ſort of Fels, fcowr them well, 
and-cut oft the heads and throw them away, then 
eur chem, and cur rhem 1n pieces,” then pur them 
into a Frying-pan with ſo much White-wine and 
Water as will cover them , then put jim whole 
Spice, a bundle of ſweet herbs and a lirtle ſalt, ler 
them boil, and when they be very render, tave 
chem up and lay theminto a warm difh, then add 
ro their liquor two Anchoyies, ſome Butter and 
the yelks of Eggs, and pour over them. 

Thus you may make Fricafies of Cockles or of 
Shrimps or Prawns, 

Garniſh your Diſh with Limon and Parberrics. 


114. To male an Eel Pye, 


Take your largeſt Fels, and flay them, and cut 
rhem in pieces, then having your” Pye ready wii 


Butter in the hortom, ſeaſon your Eels wich Pep- MW] 


per, Salr and Nutmeg , then lay them in . and 
coyer them with Butter, ſo clolc'ir and bake rs 
i 4 j 
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if you p\caſe, you may put in ſome Raiſins of the 
$n, and ſome large Mace, it 1s good hor or cold, 


115, To ſouce an Fel and collar it, 


Take 2 very large far Eel, and ſcour it well, 
Tow away the head and gur her, and (lr her 
wn che back, ſeaſon her wich Pepper , Salr, 
kurmeg and Mace , then boil her jn Whire-wine 
nd Salt and Water, with a bundle of {weer herbs 
ad ſome Limon peel, when it is well boiled, rake 
upand lay jr to cool, then put good ſtore of Y1- 
gar into the Liquor, and when it 15 cold, put in 
jour Eel, and keep tt. 
You muſt roul it up in a Collar and rie it hard 
ma Tape, and (ew it up 1na cloch, rhen pur ir 
© boil; when it hath lem a week, terveirto 
Table with a Roſemary branch in the middle 
_ leaves round the diſh ſides; eat it with 


116, 70 ſtew Fels, 


Take them wichour their heads, thay rhem and 
them in pieces, rhen fill a Poſner with chem, 
nd (er them all on end one by one cloſe ro one 
der, chen pur in (o much Whice-wine and 
ater as will cover them, thet pur in good ſtore 
Currans to them; whole Spice, ſweer herbs, 
« a little Salt, cover them, and ler rhem ſtew, 
a when they are very render, put. m ſome but- 
Cr, ana {0 ſhake them wall, and ſerve them upon 
ppets; Garniſh your Diſh with Orange or Limon 
8 raw Parſley, 


« is 3 2 —- x 
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117. To male a Herring Pte, 


Take four of the beſt picl.led Herrings , and 
zkin them, rhen ſplit them and bone them, then 
having your Pie in readinefs with Butter in the 
batrom, then lay your Hersings in halvcs in your 
Pie one lay of them, then put in Raifins, Curran 
and Nutmeg, and a little Sugar, then lay in more 
Burter, then more ap Fruit and Spice, 
and more Butrer, and ſo cloſe w , and bake its 


your Herrings muſt be well watered, 


118. Toroaſt a Pike and to lard it. 


AS aca wa ac Xx 


Take a large Pike , and ſcale it, pur it and 
walh it clean, then lard jt on the back wihw: 
pickled Herring and a Limon pee}, then (pit it, 
and lay it down to the fire to roaſt , baſte it 
ofren with Claret wine and Butter 3; when it | 
enough, make ſauce for jr with Claret winc and 


Bucrer, and (crve it an. d 
Y 

119. To boil ffeſh Salmon. a 

th 


Take a Joll or a Tail of freſh Salmon, then u; 
rake Vinegar and Water , Salt and whole SpiceFp 
and boil + on rogethcr, then pur in your SalmongJan 
and when it 1s boiled, cake ſome burrer, and (om 
of the Liquor wich an Anchovie or - wo , and 
liitle Whice-wine and a quart of Shrimps out. 0 
their ſhells, hear theſe rogerher,, and {4 4 
your Salmon, and pour this over it, 

Garniſh your Diſh with Shrimps and Anchc 
vics, and ſlices of Limon, | 


= 
i Us 
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20, To boil a Cods Head, 


Buil Wine , Water and Salr together , with 
whole Spice 4nd ſweer herbs , and a littic Horte- 
Radiſh Root, ther put in- your Cods Head, and 
boil jt very well, then drain ic well from che 
Water, and lay it'in a Diſh over a Chatingdifh 
of Coal : 

Then take ſgme-of the Liquor , and two An- 
chovies , ſome Burrter and fome Shrimps, hear 
them over the fire, and pour over ir, then poach 
ſome Eggs, and lay over it, and allo abont the 
Bris of che Diſh 3 Garniſh your Diſh wirh Limon 
md Barberries, ſo ſerve it ro the Table very hor : 

i Thus you may do Haddocks or Whirings, or 
Wh any other treſh Fiſh you like belt, 


121, To make Olives of Veal, 


ay Take t\in ſlices of a Leg of Veal, and have rea- 

dy ſome Suer finely ſhred ſome Currans, hearen 
ice, ſweer Herbs, and hard yelks of Eggs, and 
alrtle Salr mixed well rogether, then ſtrew it on 
tie infides of your flices of Meat, and rcul them 
w hard, and mae them faſt with a ſcure , fo 
[pt them and roaſt them, baſte them wich Rurter, 
nd ſerve them in wich Vinegar,Bucrer and Sugar, 


122, To mahe an Olive Pe. 


*Paving your Paſte in readineſs with Burrer 
1 the bortom , lay in fome of the forenamed 
lives, "vt not faſtned with a ſcure, then pur 
t Currans, hard Eggs , and tweet Butrer, with 

1 lome 
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ſome Herbs ſhred fine ; be ſure you cover it wel 
with Butter, and put in a lictle Whirte-wine and 
Sugar, and cloſe ir, and bake it, cat it hot or cold, 
bur hot is berter, 


123. To make a Ball to take ſtains out of Linnen, 
which many times happens by Cooking or Preſerving 


Take four Ounces of hard white Soap, beat it 
ina Mortar, with two ſmall Limonsfliced, and 2; 
much Roch-Allom as a Hazle Nut, when they are 
bearen well rogether, make it up in littic Balls, 
rub the ſtain therewith, agd then waſh it in warm 
water tl you ſee it be quite our, 


124. To make a fine Pomander, 


Take two ounces of Laudanum , of Benjamin 
and Storax one ounce, Musk fix grains, as much 0 
Civer, as much of Ambergreece, of Calamus Aro 
gmaticus, and Lignum Aloes, of each the weight 
of a groat, bear all theſe in a hor Morrar , anc 
with a hot Peſtel, till ir come to a perfect Vaſte 
then take a lictle Gum-Dragon ſteeped in Roſe 
water, and rub your hand withal, and make it up 
with (peed, and dry them , bur firſt make them 


—_ -_—_ .TD_D7P_ o.-rr cc. 


mto what ſhapes you pleaſe, and print chem, - 
I2g. A very fine waſhing-Ball. Þu 
an 


Take three ounces of Orrice, half an ounce 
Cypreſs-wood, two ounces of Calamus Aromil 
one ounce of Damask Role leaves, two ounces ! 
Lavender flowers, 2 quarter of atounce of Clovey | 


bear all cheſe , and fearce them fine , then rax you 
{W 
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tO pound and an halt of Caſtle Soap diffolyed in 
Roſerwdtcr , and bear all rheſe forenamed things 
with the Soap in a Mortar , and-when they arc 
well j:1corporated, make it into Balts, and keep 
them in # Box with Cotron! {as long as yeu 
picalc, 


125, To mabe French Broth cated Kink, 


Take a Leg of Beef, and fer ir over the fire 
With a/po6d quantity of fair water, when 1t boils, 
ſcum ir, and 'whar meat foever you have to dreſs 
that day, either of Fowl or ſmail mear, pur ir all 
no this Liquor,/ and parboyl it , then rake our 
thoſe (mall meats,and pour 1n ſome French Barley, 
and (ome whole Spice, one Clove or two of Gar- 
lick, and a» handful of Leeks , and ſome Salr ; 
when |; is botted enough,pour it from che Barley, 
ind puc in a lirtle Saffron , fo ſerve it in 3; and 
garniſh your Diſh with ſhced Oranges or Limon, 
and pur a lirrle of rhe Juice there, 


129. To mabe Broth of a Lambs Head, 


Boil it with as much water as will cover it, with 
whole Spice, and a little Salt, and a bundle of 
ſweet herbs , then put in ſtrained Oarmeal and 
Bream, and ſome Currans ; when you take ir up, 
pur in Sack and Supar, then lay the Head in a Diſh, 
and pur che Broth to it, and ſerve it in. 


dt 128, To ſeaſon a Chicken Pye, 

T Having your Paſte rolled thin , and laid in 
ay Your Baking-pan, lay in ſome Burrer ; then lay 
(WW I.8 in 
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in your Chickens quartcred , and ſeaſoned with 
Pepper, Nutmeg , and A little ſalt, chen pur in 
Razſfins, Currans, and Dares, then lay butter on 
the rop, cloſe ir and bake ir, then-cutir up, and 
put in clouted Cream, Sack and Sugar. 


129. To make an Herb Pye, 


Take Spinage, hard Lerrice , and a fey ſweet 
herbs, pick them, waſh them , and ſkred them. 
and pur them into your Pye with butter , and 
nutmeg and ſugar, and a lirtle ſalr ,; (© cloſe it 
and bake ir ; hen draw it, and open it, and pur 
'n clouted Cream, Sack and Sugar , and ſtir it 
well together, and ſerve it in, 


130. To raft Lobilers. 


Take two fair Lobſters alive, waſh them cl-an 
and ſtop the holes as you do to boil, then faſte 
them toa ſpir, rhe inſides rogether 3 make a goo 
fire, and ſtrew ſalt on them , and that will k) 
them quickly, baſte them wich warer and ſalr ti 
they he very red, then have ready ſome Oyſter 
ſtewed and cur ſmall , put them into a Diſh wit! 
mclred Eurrer bearen thick with @ little water 
then rake a few fpoonfuls of the Liquor of th 
tewed Oyſters, and diſſolve in it rwo Anchovie 
rhen put ir to the melted burter , chen rake u 
your Lobſters , and crack the fhells , that th 
may be cafie to open, 
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131. Ty make a Pumpron Pye, 


Take 2 Pumpton, pare ir, and cut i in thin 
ſhces, ip 1c 1n beaten Eggs and Herbs ſhred ſmall, 
and fry 1: till ir be enough, then lay ir into a Pye 
with Burter, Baifins , Currans, Sugar and Sack, 
and jn :hc botrom ſome ſharp Apples 3 when it 15 
baked, butter ir, and ſerve 1t in. 


132, To make an Artichoke Pudding, 


MM Boil 2 quarrof Cream with whole Spice, then 
MW put in j1alt a pound of ſweer Almonds blarched, 

and beaten with Roſewater 3 when they have ; 
boiled well, rake ic from the fire, and take our 
the Spice 3 when 1t 1s almoſt cold, pur in the yelks 
of een Eypgs, fore Marrow and tome botroms oft 
Archokes, then (weeren it with Sugar, and pur 
In a little ſalt, then butrer a Difh,and bake 1c 1n * 
ſerve i: to rhe Table ſtuck full of blanched At- 
monds, and ane Sugar ſtrewed over it, 


n 152. To pacble Sprats [ihe Anchovies, -þ 


er Take 2 Veck of rhe biggeſt Sprars without their 

bbeads, and (alr chem a little over night , then 

jeF'ake a For or Barrel, and lay in it a Lay of Bay 

uſÞ-4;, and then a Lay of Sprats , and a few Bay 

gears, then (alt again 3 thus do till you have 
ved the Veſſel, pur in a lietle Limon peel alſo 
imong your Bay leaves , then cover the Vellel, 
nd pirch ir, rhac no Air get in, ſet it in a cool 
lar, and once in a week turn it upſide down 
0 three {4onths you may car of them, 

p 1 3 134+ To 
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124+. To keep Artichobes all the year, 


Gather your Artichokes wich long ſtalks , and 
then cur off the ſtalks cloſe to them , tl1en boil 
ſome water with good Pears and Apples {liced 
thin, and che Pith of the grear ſtalks, and a Quince 
or rwo quartered, to give it a reliſh ; when theſe 
have boiled a while, put in your Artichckes, and 
buil al! rogerher till rchey be render , then rake 
rlicm up and (ct them co cool , then boil your Li- 
quor well, and ſtrain it, when your Artichokes be 
cold, put them into your Barrel , and when the 
Liquor is cold, pour it over them , fo cover it 
clote, that no Air get 10, 


135. To-make 4 Faſty of a Fole of Ling. 


Make your Cruſt wich fine Flower, Butter, cold 
| Cream, and two yelks of, Eggs : 

Roul ir thin, and lay 1t 1n your Bake-pan, then 
rake part of a Jole of Ling well boiled, and cut ir 
all in birs, chen lay ſome Butter into your Paſty, 
and then the Ling , then ſome grated Nurrmeg, 
flic'd Ginger, Cloves and Mace, Oyſters, Mulcles, 
Cockles , and Shrimps , and the yelks of raw 


peel, Cirron peel, and Limon peel, with Eringo 
TOMS, 

Then put in White-wine , and good ſtore of 
Burter, and pur on athick lid, when jt is baked, 
open it, and let out rhe ſteam, 


Eggs, a few Comfits perfumed , Candied Orange 


[4 
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136. To make French Servels, 


Take cold Gammon of Bacon , fat and lean ro- 
recher, cut it ſmall as for Sauſages, ſeaſon ir wich 
Pepper, Cloves and Mace , and a little Shelors, 
knead it inro a Paſte with the yelks of Eggs, and 
fill fome Bullocks Gurs wich 1c , and boil chem 3; 
bur if you would have chem to keep, then do nor 
put in Eggs. 

When you have filled the Guts , boil them, 
and hang them up, and when you would car 
them, ſerye them in thin ſhces warh a Sallad. 


137. Ty make 4 Pallat Pye. 


Take Oxe-pallats, and boil chem 1o tender that 
you may run a ſtraw through them 3; to rhree 
pallats cake fix ſheeps tongues hoiled cender, 
and peeled, three ſweer-breads of Vea! . cur all 
theſe in thip ſlices , then having your Pye rea- 
(y, and burter mn the botrom, lay in rheſerhungs, 
rſt ſcatoned with Pepper, Salr and Nutmeg, and 
Tyme and Parſley ſhred ſmal., and as che tcafon 
of the year 1s, put into it Alparagus, Anchovies, 
Cheſnurs, or what you pleaſe elſe , as Candied 
Orange peel, Limon peel, or Cicron peel, with 
Eringo roots, and the yelks of hard Eggs, ſome 
Marrow and ſome Oyſters, then lay in good 


ſtore of Butrer on the top, ſfocloſe ir, and vake- 


'k then puc in Whire-wine , Burter, the yelks 
of Epps, and Vinegar and Sugar ; hear them to- 
gcther over the fire, and (erve it in, 


I -4 138, To 
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128. To make Sauce for Fowls or Mutton, 


Take Clarcr Wine, Vinegar, A 
ers, Nutmeg, Shelot, Gravie of Ntton or Beef, 
ſweer Burrer , 9m of Limon, a little Salt, 
and if you pleaſe Orange , or Limon peel. 


OvIEs , Oy- 


139. To makg Oat-Cakes, 


Take fine Flower , and mix it very well with 
new Ale Yeaſt, and make it very ſtiff, then make 
It into hittle Cakes, and roul them very thin, then 
lay chem on an Iron to bake, or on a Baking-ſtone, 
and make hurt a ſl6w fire under jr, and as they are 
baking , take them and turn the edges of them 
round on the Iron, that rhey may hake alſo, one 
eo of an hour will baze them 3; a hrtle be- 
ore you take them up , turn them on the orher 
ſide, only ro flat them 3 for it you rura them too 
ſoon, 1t will hinder the rifing 3 the Iron ur Store 
whereon chey are baked, muſt ſtand ar a diſtance 
trom the fire, 


1:10. Tomake a rare Lamb Pye, 


Take a Leg of Lamb, and take the mcar clear 
vut of it ar the grear end, but keep the $kin witole, 
then preſs the Meat in a cloth, and mince it ſmall, 
ad put as much Beef-Sucr to it as the Mcar i f « 
weiphr, and mince ic (ma!l, rhen put to ir Napics Nr 
Pisker pgrarcd fine , ſeaſon it with bearen Spice, I r 
Roſewater, and a litrle Salr, then put in Candied IF 
Limon peel, Orange peel, and Citron pcel ſhred 
(mall, and ſonſe Sugar, then put parc of ie 


Neat 
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Meat into the skin, then having your Pie in _rea- 
dircſs, and Burrer in the botrom, lay in this Meart, 
then cake the reſt of your Mear, and make it 1nrg 
Balls or Pud{lings wich e!ks of Eggs.then lay chem 
into che ME o fill up the Corners, then rake Can- 
died Orange, MLimon and Citron peel, cut in long 
marrow hee@and ftrew over it 3 you may pur 1n 
Currans and Dares if you pleaſe, then lay on But- 
ter, and cloſe up your Pye and bake ir, and leave 
2 Turncl : when it is baked, pur in Sack, Sugar, 
velks of Egps and Burrer hear together ; 1t you 
put in Marrow it will be che better, 


14t. To fy Garden Beans, 


Boil chem and blanch chem, and fry them in 
ſweet Butter, with Parſly and ſhred Onions, and 
+lictle Salt 3 rhen melt Burter for che Sauce. 


142. To mabe a Sorrel Sallad, 


Take a quantury of French Sorrel picked clean 
and waſhed, boil wr with water and a Jictle Salr ; 
ad when it 1s enough, drain it, and burrer ir, and 
put in a little Vinegar and Sugar 1nto it, then gar- 
nh it wich hard Eggs and Raiſins, 


143. T5 mabe good cold Sallads of ſoveral things, 
Take cither Coleflowers or Carrots, or Parſnips 


or Turnips afrer they are wel! boiled, and ſerve 
them in with Oil, Vincpar and Pepper, alto the 


roots of red Beets hoiled render , arc very good in 
the fame manner. 


144. 
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144. To make the beſb fart of Pippin-paſte. 


198 


Take a pound of raw Pippins ſliced and beaten 


im a Mortar, then, take a pound of fine Sugar, 
and boil it ro a Candy height with a litrle fair 
water, then put in your Pippins, and boil ir till 
it will come from che bottom of the Foſner , bur 
{tr it for fear it burn. 


145. To make Sauce for 8 Leg of Veal roaſted, 


Take bcaled Currans avd boiled Parfly , and 
bard Epgs, and Butter and Sugar hot rogether, 


246. T5 mabe Sauce for a Leg of Mutton roaſted 


Take a good quantity of Cheſnurs , and bo! 
them tender, then take the ſhells off, and bruic 
them ſmall, :hen put to them Claret-wine, Buicer 
and a little Sal, ſo pur it into the Diſh ro the 
Mear, and ſerve ir in, | 


147. To beep Quinces white, either to preſerve whole, 
or for white Marmalade or Paſte. 


Coddic chem wich Whire-wine and Water, and 
cover them with ſliced Pippins in che Codling, 


148, To make little Paſties with ſweet Meats ts þ 


Make ſome Paſte with cold Water, Butter 1 
Flower, with the yelk of an Egg, rhen roul jt out 
v) licele thin Cakes, and lay one ſpoonfu! of 

any 
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any kind of ſweer Meats you like beſt upon every 
one, ſocloſe them up and fry them with bucrer, 
and ſerve them in wich fine Sugar ſtrewed on. 


143. To boil a Capon after the French faſhion, 


Boil your Capon in water and falr, and a little 
duſty Oarmeal ro make it look white, then rake 
wo or three Ladles fall of Mutron broth, a Fag- 
pot of fieer herbs; rwG or three Dates cut 10 
long pieces, a few parboiled Currans, and a little 
«hole Pepper, a little Mace and Nutmeg, chicken 
it with Almonds, ſeaſorr1t with Ver;juice, Sugar, 
and a lirrle (weer Burrer , then take up your Ca- 
pon, and lard it well with preſerved L:1mon, then 
ay it in a deep Diſh, and pour the broth upon it 3 
then parniſh your diſh with Suckers and preteryed 


karberries, 
150, To fouc? a Carp, Pike, or Bream. ' 


Draw your Fiſh, but ſcale it not, and fayethe 
Liver of it 3 waſh 1t very well, then cake Wiite- 
wine, as niuch Water apa as Wine , boil them 
Wpcrier with whole Spice, Salc, and a bundle of 
lweer hers, and when jt boils put in your Fiſh, 
and juſt before it a lictle Vinegar, for that will 
make 1 critp 3 when is eno iq take it up, and 
pu: 1c ineo a Trey, then pur intorhe Eiquor ſome 
whole Pepper,. and whole Ginger, and when 1t is 
boiled! cnough, rake it off and” cool it, and when 
It 1s quite cold, put in your Fiſh, and when you 
lerve it in, lay fome of the Jelly abour che Diſh 
lides, and forge Feunel aud Saucers of Vinegar, 
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Ist. To bn} a Gurn*t om the French fafh;:n, 


Draw your Gurnert, and waſh jt, bot!'it 1n wa- 
rer and (alt, and a bundle of (weer hers 3 when 
it is enough , rake it up, and pur it into 4 Uiſh 
with Sippers over a Chafingdiſh of Coals 3 then 
rake Verjuice, Butter, Nutmep and Pepper, and 
the yelks of rwo Eggs, hear wr together, and pour 
over it ; Garnifh ycur Diſh as you pleaſe, 


152, Toroaft a Leg of Mutton on the French faſhion, 


Taxc a Leg of Mutron , and pare oft a!! rhe 
Skin as chin as you can, then lard it with ſweet 
{ard, and ſtick it with Cloves 3 when it 15 halt 
roafted , cur off three or four thin pieces , and 
mince it with ſweer herbs, and a hrtle beaten 
Ginger , then put in a Ladleful of Claret wine, 
and a hle fweer Butter , rwo ſpoontuls of Ver- 
juice and a lirtle Pepper, a few Capers, then 
chop «he yelks of two hard Eggs in rt, then when 
theſe have ſtewed a while in a Diſh , put your 
beanie part which is roaſted into a Diſh, and pour 
els on it, and ſerve it 1n, 


Is3. To roaft a Neats Tongue. 


[Chop ſweer herbs Fne with a piece of raw 
Apple, ſcafon it with Pepper and Ginger, and the 
yelk of an Egg made hard and minced (mall, then 
ſtuff your Tonpue with this, ard roaſt jt well, and 
baſtc it with butrer and Wine ; when it is enough, 
rake Verjuice, Burter, and the Juice of a Limon, 
and alittle Nutmeg 3 then diſh your Tongue, and 
pour this Sauce oyer it, and (ſcrye it in, 4 
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154. To boil Pigeons with Rice, 


Take your Pigeons and truſs. them , andituff 
their belltes with (weer herbs, then pur them into 
a Pipkin with as much Mutron broth as will cover 
them with a blade of Mace and forme whole Pep- 
vr ; boil all cheſe rogerher uncl rhe Pigeons be 
tender and put 1n Salt, 

Then take them from the fire, and ſcum off the 
Far very clean, then put 1n a piece of ſweet Eut- 
ter, ſeaſon it with Vermice, Nutmeg and a hrrle 
War. thicken jt with Rice boiled in ſweer Cream 3 
Garniſh your Diſh with preſcrved Barberrics and 
$.;rrer Roors boiled render. 


14%», To but a Rabbi, 


Take 4 large Rabbit, rrufs it, and boil ir with 
2 little Mutron Broth, Wiuce-wine and a blade of 
Mace, ten rake Lerrice, Spinage and Parſly, Win- 
ter-Savory and ſweer Marjoram , pick all rheſe, 
ind waſh chem clean, and bruiſe them a lirtle to 
make the Broth look green, thicken it with the 
eruſt of a Mancher firſt ſteeped in a lirtle Broth, 
1d pur in a Herle (weer Buttey , feafon it with 
Yerjuice and Pepper , and ferve it to the Table 
upon Stppers , Garniſh the Diſh with Barberries, 


144, To bull « Teal of Wigeon, 


 Parb-yitencher of theſe Fowls, and throw them 
Into 4 par] of tair water, for that taketh away rhe 
Fanknels, then roaſt them half , and cake them 
ron, (lic fire, and pur ſweet herbs in the bellies 

"2 
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of them, and ſtick the Breafts with Cloves, then 
put chem in a Pipkin with rwo or three ladles ful! 
of Mutton broth, very ftrong of che Meat, a blade 
of whole Mace, two or three little Onjons minced 
(mal! ; chicken it with a Toaſt of Houſhold bread, 
and pur ina lictle butter, then pur 1n a little Ver: 
juice, {6 cake it up, and ſerve it, 


157. To but Chickens or Pigeons with Goosberries 
or Grapes. 


Bol them with Mutton Broth and White-wine, 
with a blade of Mace , ard a litle Salt, and ler 
their Bellics be filled with ſweet Herbs , when 
they are tender, thicken the Broth with a piece of 
Mancher, and the yelks of rwo hard Eggs, {train- 
ed with ſome of the. Broth, and pur ir into a deep 
Diſh with ſome Verjuice and Butrer and Supar, 
then having Goosberrics or Grapes renderly |cald- 
cd, purrhem into ir, then lay your Chickens or 
Pigeons into a Diſh and pour the Sauce over them, 
and ſcrve them in, | 


152. A made Diſh of Rabbits Livs's. 


Take fix Livers, and chop them fine with tweet 
hers, and the yclks ot two hard 5, tcalon It 
with beaten Spice and Salt, and put jn Jone 
plumped Currans, and a hrtle melred Butter, 10 
mix rhem very well rogerlicr, and having ſome 
Paſtc ready rouled thin, make it into little Paitics, 
and try them, ſtxew' Sugar over them aud ier'© 
chem, 


159. To 
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180, To make Florentine with the Brawn of 4 Ca- 
pon, or the Kidney of Veal, 


Mince any of cheſe with ſweer Herbs, then pur 
in parboiled Currans , and Dares minced ſmall, 
and 4 licrle Orange or Limon pect which 1s can- 
died, ſhred ſmall, ſeaſon jt with beaten ſpice and 
ſugar, then rake rhe om of two hard Eggs, and 
bruiſe them with a httle Cream , a piece of a 
ſhore Cake grated , and Marrow cur. in ſhorrc 
pieces 3 mix all theſe rogerher with the forena- 
med meat, and put in a little falr and a lirtle Roſe- 
water, and bake itin a Diſh in Puft-paſte, and 
when you ſerve it in, ſtrew Sugar over It. 


16G, 4 Fryday-Pye wit hout Fiſh or Fleſh, 


Waſh a good quantity of green Beers, and pluck 
our the muddle ſtring , rhen chop them ſmall, 
with cwo or three ripe Apples well reliſhed. tea- 
ſon jt with Pepper; Salr, and Ginger , then add 
19 it ſome Currans , and having your Pie ready, 
and Bucter in che botrom, pur in thele herbs, and 
mth them a hedle Sugar , then pur Butrer on che 
top, and cloſe ir and bake 1t, chen cutit up, and 
put un che juice of a Limon and Sugar. 


161, To mabe Umbie Pies. 


_ Boil them very render, and mince chem ver 
(mal! with Beef Suct and Marrow , then ſeafon it 
with Lcarcn Spice and Salt, Roſewarer and-Sugar, 
and 4 |1trle Sack, fo put it into your Paſte with 
Curran ail Dates, 


162. 7% 
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152. T3 babe Chickens with Urapes, 


Scald your Chickens and truſs them, and ſe- 
ton them with Pepper, Salt , ard Nutnep, and 
having your Pye ready , and Burter laid 1n the 
bortorp , pur in your Chickens , and then more 
Burcer, and bake rliicm with a thin Lid on Your 
ye, and when ir 15 haked, pur in Grapes ſcalded 
render, Verjuice, Nurmcg. Butrer arid Sugar, and 
the Juice of an Oravge 5 to ſerve it 1n, 


163, To mak: a gn04 Nuince Pye, 


Take your faireſt Quinces, ard Coddle them till 
a ſtraw may run throagh them, rhen core them 
and pare them, then rake their weight in fine Su- 
gar, and ſtuff them full of Supar, then having vour 
Pye ready, lay in your Quinces, and (trew the reſt 
of your Sugar ovcr them, and pur 1n ſome whole 
Cloves and Cinnamon, then cloſe 1t, and bake 1; 
vou muſt let it ſtand in the Oven four or five 
hours ; ſerve it jn cold, and (trew on Supar, 


164. To make Tarts of Pifpns, 


Having ſome Puft-paſtc ready in a diſh or pan, If | 
lay in ſome preſerved Pippins which have Orange MF * 


ſo cloſe them, and bake rthcm a lxtle, q 
) 


165. To-mabe a gwd Pye of Beef. 


Take the Burtock of a tar Ox , flice tt hit, 
MINCC jt tmall, and beat 1: in a Morcar to a P4ltc 
tlic 
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then lafd 1t very well with Lard , and ſcaſon 
It with beaten Spice , then make your Pye, 
and put 1t 1 with ſome Burcer and Clarer 
Winc , and ſo bake I well, and ſcrve it in 
od with Muſtard and Svgar , and garniſh ut 
with Bav-Leaves. 


165, To bake a Swan, 


Seald jt and rake out the bores, and par- 
boil it, tin fcaſon 1t very well wich Pepper 
Salt and Ginger , then lard it, aud pur it 1na 
deep cofh1 of Rve-paſte with ſtore ct Burter, 
doſe it ard bake it very well, and when it 1s 
paked , All up the Vert-hole'with melted Bur- 
tr, ad fo kecp it ;, ſerve 1t in as you do the 
Leet-Pye, 


157, To bats a Tirkey or Capmn, 


Bone.the Turkey , bur nor the Capon, par- 
AN: Tein 1 #1] {t1 K Clovcs on c]iet breafls, 
ard them , and (cafon them well wit! Pep- 
per a!'d Sait , and pur them 1m a _dcep ; 
Bn wich por lore cf Burrer , and ciole vour 
PyC, al rd | bake it , and toax w very wel 
when it 1s baked, fill 1t up with melted Bur- 
Kr, and when it Is Guire cold, ferve it in 
ith Muſtard and Sugar ; Garraiſh kt 
WIth Ea) -1Cc4%0Cs, 


*F 

£ 
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?, Th male Fritters. 


Taxe the Curds cf a Sack Poſer, rhe yelks of 
ux Epy:, and the whites of two , with a little 
fre 
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fine flower to make it into a thick Batrer, put in 
alſo a Pomegranate cut in imall ptcces , ſome 
bearen Spice, warm Cream , and a ſpoonful of 
Sack , and a little ſtrong Ale ; mingle al! theſe 
very well, and beat chem well , then fry them 
in very hotLard, and ſerye rhem 1m with eaten 
ſpice and fine Sugar, 


169, To babe Woodcochs, Blackbirds, Sparrows n 
Lark:s, 


Truts and parboil them, then ſeaſon them with 
Pepper and Salr , and put them inro a Pic with 
goo! ſtore of Butter , and ſo bake them , then 

| them up with Butter, 


170, To bake a Gooſe, 


| Bone your Ogoſc and parhoil ir , and ſcalon it 
with Pepper and Salr, and Jay it into a deep Cot- 
fin with good ſtore of Burter top and bottom, cen 
bake it very well , and when # is baked , fill up 
the Pie at the vent-hole with melted Butter, and 
ſo ſerve it in with Muſtard and Sugar and Eay- 
Leaves, _ 
171. To mabe Pancakes ſo criſp a4 yuu may ſet them 

upright, 


Make a dozen or a (corc of them in a little Fry- 
Ing-pan, no bigger than a Sawcer, rhen ho!) tm 
in Lard, and they will look as yellow as God, and 
car yery well, 
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72, To mabe blanched Manchet. 


Take fix Eggs, half a pinc of ſweer Cream, and 
: penny Manchert grated, one Nutmeg grated,two 
ſpoonfuls of Roſewater, and two ounces of Sugar, 
work it ſtiff like a Pudding, then fry 1tin 2 very 
little Frying-pan, that it may be thick. 

Pry it brown , and turn 1t upon a Pie-plate 3 
cut it iN Quarters , and ſtrew Sugar on it, 
lerve 1t 1, 


173. To make a fierced Pudding. 


Mince a Leg of Mutton with ſweet herbs, and 
ſome Suer, make it very tine , then pur tn grated 
Bicad, minced Dates, Currans, Raiſins of rhe San 
ſtoned, a litcle preſerved Orange or Limon, and 
a ſew Coriander ſeeds bruiſed, Nurmeg, Ginger 
and Pepper, mingled alrogerher with Cream and 
taw Eggs, wrought together like a paſte, and bake 
rand pur for Sauce the yelk of av Egg, Roſewarer, 
Sugar ard Cinamon, with a httle Burrer hear ro- 
gether ; when you ſerve it In, fiick jt with Al- 
monds and Roſemary 3 youn4s boil it alſoit you 
pleaſe, or roaſt ſome of it in « !|.2mbs Cav], 


174, Ti make a Fricaſte of Eggs, 


Beat rwelve Eggs with Cream, Sugar, beaten 
Spice and Roſewater , then rake thin ſlices of 
Pomewater Apple, and try chem well with ſweer 
Butrer ; when they are enough, rake chem up, 
and cleanſe your pan, then put in more Butter, 
nd make jt hot,and put in halt your Eggs, ond fry 
rhem 3 
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them ; then when the one fide is fryed, lay your 
Apples all- over rhe fide which 1s not fryed, then 
pour in the reſt of your Eggs, and then turn it, 
and try the other fide, then ſerve It 1n with 
the Juice of an Orange and Burter, 2nd Sugar, 
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175. To mabe a Cambridge Pudding, 


Take grated bread ſearced through a Cullen- 
der, thea mix ut with fine Flower., minced Dates, 
Courrans, beaten Spice, Sucr ſhred imall, 2 lictle 
Salc, Sugar , and Roſewater , warm Cream and 
Eggs , with halt rheir whites ; mould all theſe 
rogethcr with a little Yeaſt, and make it up 10- 
to a Loaf , bur when you have made it jn two 
parts ready to clap rogethier, make a deep kole 
1n chc one, and pur in Burter, then clap on the 
other, and cloſe it well rogether, then burrer a 
Cloth, and ric jt up hard , and pur it int water 
which boils apace, then ſerve ir in with 2k, 
Burrer and Sagar, 

You may bake it if you pleaſe 1n a Baking- 


pan, 
176. To make a Pudding of Gooſe -blood. 


Save the Blood of a Gooſe, and fixain it, then 
pur 1n fine Oarmeal ſteeped in warm M1lk , Nut- 
meg, Pepper, ſweet Herbs , Sugar , Salt , Suct 
minced fine, Roſewater, Limon peel , Coriznder 
ſeeds, ther. pur in ſome Eggs, and bear all cet 
ropether very well , then bortt chem how yourao 
like , either in a hutrcred clorh or 11 $KnS, Of 
rot ic within the Neck of the Gooſe. 


13". To 
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177. To make L ner Puddirgs. | 


Take a Hogs Liver boiled and cold , grate it = 
like bread, then take new Milk and the F at of a | 
Hog minced fine , put it to the bread and the 
Liver , and divide it into two parts , then dry 
her!>s , or other if you can , minced fine , and 
pur the Herbs into one part with beaten Spice, 
Annileeds, Rofewarer, Cream and Herbs, Sugar 
and Sa'r, ſo fill che. Skins and boil chem. 

To the other parr put preſerved Barberries, 
iced Dar*s, Curcans, beaten Spice, Salr, Sugar, 
Rotewater, Cream and F.ggs ;, fo mix them well 
ropether, and fill che Skins and boil them, 


178, To make a Chiveridge Pudding, 


Take the tarreſt Guts of your Hog clean ſcon- 
red, then ſtuft them with bearen Spice and fh+ 
ted Dares, fweet Herbs, a lirtle Salr, Roſewarer, 
Sugar, and two or three Eggs ro make it ſhde ; 
@ fil chem , tie chem up hke Puddings , and 
bot! chem 3 when they are crough,. ſcrve rhem. 


176, To male Rice Puddings in Shins, 


Take ewo quarrs of Milk, and pur therein as ut 
Is Yet cold, ewo good handfulls of Rice clean picked 
and waſhed, ſet it over a ſlow fire, and ſtir it ofren 
but gently 5 when you perceive it ro ſwell, lerir 
| boi! apace ill ir he render and very thick, rhen 
"fave it from the fire, and when it is cold, pur 18 
fix Eops well beaten, ſome Rolewarer and Sugar, 
beaten Spice and a litcic Salr, prſcxved Bar - 
Eric 


200 The Nuten-like Cloſet. 
berries and Dates minced {mall , fome Marrow 
and Citron peel 3 mingle them well rogether, and 
fill your Skins, 


132, 'To mabe a ſtewed Pudding, 


Take the yelks of chree Eggs, and one- White, 
ſix ſpoonfuls of ſweer Cream , Aa little *bea 
ten Spice , and a quarter of a pound of Sie: 
minced fine, a quarter of a pound of Curtans, and 
a lircle grated Bread, Rofewarer, Sugar and St; 
ratngle chem well together, and wrap rhiem up jn 
little pieces of the Cawl of Veal, and *aſten them 
with a lictle {tck, and rie each end with a tick, 
you may put four in a Diſh, then rake halt a pinc 
of ſtrong Mutton broth, and fix ſpoonfuls of Vi- 
negar, three” or four blades of large Mace, and 
one ounce of Sugar, make this to boil over a Cha- 
fingdiſh of Coals, rhen pur in your Puddings, and 
when rhey boil cover them wirh attother diſh, bur 
turn chem ſomerimes, and when you lee that the? 
are enough,rake your Puddings, and lay them inal 
warm Diſh upon Sippers, rhen add to their Eroth 
ſome Sack , Sugar , and Butrer, and pour over! 
them 3; garniſh your Diſh with Limons and Bar! 
bETTICS» 


181. To make a Sufſex Puding. 


' 


Take a little cold Cream, Butrer and lower 
with ſome bearen Spice , Eggs , and a little Salt 
make them 1nro a ſtiff Paſte, then make ic 11 
round Ball, and as you mould ir, pur in 4 grea 

iece of Burtrer m rhe middle, and forie it hard uc 


an 2 buttered Cloth, and pur it inco boiting warer ga 
ane 
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er ir botl apace till it be enough, chen ſerve ir 
in,and garnifh your Diſh with Barberrics; when it 1s 
a:the Table, cut ir open ar the top , and there 
will be as jt were a pound of Butter, then put 
Roſewarer and Sagar 1nto it, and ſo eat it. 

In ſome of this like Paſte you may wrap great 
<- u{þ being pared whole 1n one piece of thin 
Paſte, 2nd ſo cloſe it round the Apple, andthrow 
them into boiling Water , and let chem boil vill 
they arc enongh, you may alſo put ſome green 
Gootherries into ſforne, and when either of cheſe 
we bottled, cur them opcn, and pur 1m Roſewarer, 
Butter and Sugar, 


182. To mabe French Puffs, 


Take Spinage, Parſley and Endrve, with a little 
Winter-Savory, and waſh thern, and mincerhem 
rery fine ; ſeaſon rhem with Nutmeg , Ginger 
nd Sugar, wer them with Eggs, and pur ina lictle 
falr , then cur a Lemon in thin round ſlices , and 
won every ſlice of Limon lay one {poonful of ir. 

Then fry them, and ſerve them 1n upon fome 


Iippers , and pour over them Sack , Sugar and 
burrer, 


133, To make Apple- Puffs. 


Taxe a Pomewarer, or any other Apple that 
s not hard or harſh in taſte , mince ir with a 
ew Kaifits of the Sun ſtoned , then wet them 
ith Epps, and bear them together with rhe back 
bf a {poon, ſeaſon chem with Nutmeg, Roſewa- 
r, Sugar, and Ginger, drop them into a Fry1ng- 
pan with a ſpoon into hot butter,and fry them.then 
ICrVE- 


” 


202. The Nreen-like Cloſet. 


ſerve them in with the juice of an Orange and 4 
lictle Sugar and Butrer, 


184. To mabe Kichſhaws, to bake or fy in what 


ſhape you pleaſe. 


Take ſome Puff-paſte, arid roul it thin, if yay 
have Moulds, work it upon them with preſeryed 
Pippins, and (ocloſe chem, and fry or hake them, 
but when you have clos'd them , you muſt dj 
them in the yelks of Eggs, and that will keep al 
in ; fill ſome with Goosherries, Rasberries, Curd, 
Marrow, Sweer-breads, Lamhs-ſtones, Kidney of 
Veal, or any other thing that you like beſt , &- 
ther of them being ſcatoned before you pur them 
in, according to your mind-; and when they are 
baked or fryed, ſtrew Sugar on them, and ſerve 
chem 10, 


185. To make an Italian Pudding, 


Take a pen white Loaf. and pare off the cruſt 
then cur it like Dice ,, then rake ſome Ecet-luer 
ſhred ſmall , arid half a pound of Raifins of t! 
San ſtoned, with as many Currans, mingle them 
rogerher, and ſeaſon chem with beaten (pice ane 
a lictle falr, wet them with 4 Eggs, and ittr them 
gently for tear of breaking che bread, hen pur ut 
in a Diſh witch a liecle Cream and Roſerwarer ar 
Sugar, then put 1a ſome Marrow and Darcs. anc 
ſO hurrer a diſh and bake it, then fixew on Suga 
and ſerve it, 
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185. To haſh Calves Tongues. 


Boilchem tender,and peel chem, then lard them 
with Limon pecl, and lard them alſo with far Ba- 
:0n, then lay them to the fire, and half roaſt chem 

Wl then pur them into a Pipkin with Claret wine, 
Wl whole ſpice, and fhced Limon, and a few Cara- 
way ſeeds, a lictle Roſemary, and a little Salt, boil 
all rogerher, and ſerve them in upon Toaſts, Thus 
| you may do with Sheeps Tongues alſo. 


| '187.. To boil 4 Capo. 


nl Take firong Mutton Rroth, and truſs a Capon, 
re ind botl him in it with ſome Marrow and a 
arle Salr in a Pipkin, when it is render, rhen pur 
na pint of White-wine, half a pound of Sugar, and 
bur ounces of Dares ſtoned and fliced , Porato 
toors buried and blanched, large Mace and Nut- 
neg flic-d 3 boil all theſe rogether with a quarter of 
(t,FWapint of Verjurce, chen dith the Capon ard add 
vero the Broth che yelks of fix Eggs beacen with 
cheſFack, and ſo ſerve it ; garniſh your Diſh with ſe- 
cn:Wtral forts of Candied Peels and preſerved Barher- 
waF<,and (iced Limon wich Sugar upon every lice, 


128, T both a Capon with Rice. 


Truſs your Capon and boil him in water and 
t, then rake a quarrer of a pound of Rice, firſt 
lled in Milk, and pur itin with ſome whole ſpice 
d 4 !ircle ſale, when it is almoſt enough, pur in 2 
lc Roſcwater and half a pound of Almond: blan- 
ed and bearen, ſtrainthem in, and put jn ſome 
o Cream 8 
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Cream and Sugar,then when your Capon is enough, 
lay ic in @ «d1{h, and pour the Brorh thercon ; Gar: 
nuh your diſh as you plcate, and ſcrve it, 


189. Ty bo] a Capon with Piptins, 


Parboil your Capon afrer 1t 1s trufled , tlie 
pnec it mco a Pipkin with Marton Eroth ar Mar- 
Tow , and a little Salr , with a quart of White- 
wine, a litcle Nutmeg and Dares ſtoned and fli- 
ced, then put in a quarter cf a pound of fine Su- 
ear, then take ſome Fippins -ſtewed with Sugar, 
Spi ce and a htrle water, ard pur chem in , then 
lay yuur Capon into a-Difh, and lay ſome Naples 
Brskers for S1ppets, then bruiſe the yelks of c10he 
hard Eggs, and put in your broth, with a lice 
Sack , and pour it over your Capon ; Garnith 
vour Diſh, and ſcrve 1c 10. 


190. To boil Chickens with Lettuce the ery beſt 
way. 


Parhoil your Chickens, and cur them in on 
ters. and pur chem 1nro a Pipkin wih ſonic Mut 
ton noroth ,, and two or thrce Sweet-breas Ol 
Veai, and ſome Marrow and tome C! 

Iitric Salt, and a l:rclc 1 Amon peel ; the! 
ftore of narc [ Letrnc ©. Ct them in h alvc 
them, and pur them in; then put-12 | 

Sack , and White-wine , with a little 
Nurmep, and ſhced Dates : Loc all rho 
on the Fire, and when they be enqueh, 1c: 
1n with Toaſts of white Bread for Stppers ; 440% 
che Diſh with Limon and Barkecrics, and wa 
Elſe you prcaſe, This you may do Pigeons. 

IG, 
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101, Ty boil a Rabbit with Grafes or with Goſ- 
berries. 


Truſs vour Rathir whole , and boil it in ſome 
Mucon Broth rillie be render, 

Thea rake a pinr of V/hice-wine , and a good 
handful of Spinage chopt, the yelks of hard Egps 
eut in quarters, put theſe to the Rabbir with ſome 
arze Mace.a Fagor of{weer herts,amd 4 liede Salr, 
ind ſome Butter, ler-thermn bort rogerhgr a while, 
then take your Raibit and lay it jn a Diſh, and 
ome tppers , then lay over it forae Grapes or 
500)erries, ſcalded with Sug al, and DUUur YOUT 
CY Broch over it. 


4 —_ 


102, To boil a Rabbit wiſh Claret Wine, 


Boil ; Rabbic as before, then (hoe Orions and 4 
JR carrot root, a few Currans, and a Fagot of tweet 
ers, and a little Sale, minced Partly, Barixr- 
16s picred, large Mace, Nutmeg and Ginger, par 
W theſe into a Pipkici with the Rabbit , halt a 
ound of Burrer, and a pint of Clarer wine - and 
& them boil rogerher” till ir be enough , then 
erve ic upon ſippets, 


193, To boil a- wild Duck. 


Tru's and parboil it , then half roait it, chen 
ave ir, and fave the Gravy , then taxe Onions 
d Parfly iced, Ginger and Pepper, pur che Gra- 
Y 1ntt) a Pipkin, with Currans, Mace, Barberrics, 
Wd 2 quart of Clarer Wine; and 2 lirrle Salt, pur 
our Duck with all che forcnamed things mco It, 
K 2 aid 
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and ler them boil till ic be enough , rhen put in 
Butcer and Sugar, and ſerye it in upon Sippets, 


194+ To boil a tame Duck, 


Take your Duck and truſs it, and boil it with 
water and falr, or rather Mutton Broth . when it 
hath boiled a while, put in ſome whole Spice, and 
when 1t 45 botled enough, rake ſome Whire-wine 
and Butter, and good ſtore of Onions boiled ten- 
der 1n ſeveral waters, with a licrle of the Liquor 
wherein che Duck hath boiled, and a lirtle ſalt : put 
your Duck intro a Diſh, and hear theſe things toge- 
cher, and pour over 1t, and ſerye it ; garniſh the 
Diſh with boiled Onions and Barberrics. 


196. To boil Pigeons with Capers and Samplnre. 


Truſs your Pigeons, and pur them into a Pipkit 
with ſore Mutton broth and White-wine, a bundle 
of (weer herbs, when they are boiled lay chem ur 
to a Diſh, then take ſome of the Broth with ſome 
Capers and Limon fliced, and ſome Butter, hez 
theſe together , and pour over them ; then | 
thin ſlices of Bacon, and lay upon them, anc 
ſome Samphire waſhed from rhe ſalt, and (ome 1 
ces of Limon ; Garniſh your Diſh with che (aims 
and ſcrve 1t, 


196, To boil Sauſages. 


Take rwo pounds of Sauſage , and boil the! 
wich a quart of Clarer wine and a bundle ( 
ſweer herbs, and whole Cloves, and Mace 3 the 
pur ww a lictle Butter 3 when they arc _ 

c 
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ferve chem in with this Liquor and ſome Muſtard 
1a {4WCers, 


157. To boil Gooſe Giblets, 


Boil chem with water and falr , and a bundle 
of (weer herbs, Onions and whole ſpice when 
they are enough , put 1n -Verjuice and Butrer, 
and ſome Currans plumped, and ſ[crye them up- 


on 5:ppets. 
Thus you may dreſs Swans Giblets, 


| 198, To boul Giblets with Roets and good Herhe, 


Boil them in a quart of Clarer , Ginger and 
Cloves, and a Fagor of ſweet herbs, Turneps and 
Carrots ſhced, wich good ſtore of Spinage and a 
irtle Salr 5 when they are enough , ſerve them 
upon ſippets. 

And add to the Broth ſome Verjuice ard yelks 
of Epgs 3 garniſh your Diſh with Parſly and pick- 
«« Parberrics, 


199. To ſmory a Neck of Mutton, 


Cut your Steaks, and put them into a Difh with 
ſome burrer, then rake a faggot of ſweet herbs, 
and ſome groſs Pepper and a licrle ſalr , and pur 
0 chem 3 cover your Diſh, and ler them ftew 
11 they are enough , turning them ſomerimes, 
hen put in a little Claret Wine and Anchovies, 
nd lerve them upon ſippers, 
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200, To ſmoor Veal. 


Cur tin Nices of Vea! , and cack them over 
with the back of a Knife , then lard them with 
Lard, ard fry them wich ſtrong Beer or Aletill 
they he enough, then ſtew them in Clarer Wine 
with ſome whole Spice and Butter , and a little 
Salr. 

Gernih your Diſh with Sauſages fryed, and with 
Barberries to terve them in. 


251, To ſmor Steaks of Mutton another way, 


Cur part of a Leg of Mutton 1nto ſteaks, and 
fry ic3n White-wine and a lite Salt, a bundle of 
Herbs, and @ littie Limon pec!, then put ir into a 
Pipkin with ſome iced Limon, without the Rind, 
and tome of the Liquor 1t was fryed in , and But- 
tcr ard a little Parſly, boil all togerher till you ſee 
it be enough 3 -rhen ſerye it in, and garniſh your 
Diſh with Limen and Barberries, 


2©2. To ſmoor Chickens. 


Cut them in Joints, and fry chem with (ſweet 
butter, rhen take White-wine, Parſly, and On- 
ons chopp'd ſmall, whole Mace and a little grots 
Pepper, a little Sugar , Verjuice and Butter, !ct 
theſe and your fryed Chickens boil rogerhicr, inn 
try che Leaves of Clary with Epgs , pur a {tits 
falc ro your Chickens, and when they arc cnoupl, 
ſerve them in this frycd Clary , and garatſh your 
D1th with Barberrice, 
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208. To fry Muſcles, 6 Oyſters , oy Cackles , to 
lorve tn with Meat, or by themfelues. 

Take any of rheſc and parboil chem in their 
own Liquor, then dry them , flower chem, and 
fry them, then pur them into a Pipkin with Claret 
wine, whole Spice, and Anchevies , and a hittle 
Burrcr, fo ler chem ſteweerher, and ſerve chem 
incither with a Duck , or by themiclyes, as you 
like bet, 


204. To arefs Catves Feet, 


Take Calves feet tenderly boiled, and fir chem 
in the middle, then put them in a Diſk with ſweet 
Butter, Parſly, Onions chopped, a little Thyme, 
large Mace, Pepper, with a little Wane Vinegar, 
and a little falk , let a!l rhefe ſtew rogerher cl 
they are enGugh, then lay your Calves feer in 2 
diſh, and pour the Sauce over chemy then ſtrew 
ſome ray Parlly and hard Epgs chopped rogerher 
over chem wirh flices of Lemon and Earberries. 


20 ©. To drejs Neats Tons HMOS. 


| Foil them, and blanch them, and fhce them 
lH fit, then rake Raiſins of the Sun , large Mace, 
8 Darc* Niced thin , a few blanched Almonds, and 
nm Core Wine with a lictle air 4, botl all chefe roge- 
om fr with fore ſweer Butrer, Verjuice and Sugar 3 
A Wc they are enough ſerve chem mm, and thicken 
url fe iavice. with yelks of Eggs 3 garniſh your Diſh 
Wit!) Barterrics. | 
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296, Anather way to haſh Neats Tongues, 


Boil Neats Tongues very tender , peel them, 
and fhce them thin , then take ſtrong Meat broth, 
blanched Cheſnurs, a Faggot of ſweer herbs, large 
Mace, and Endive , a little Pepper and whole 
Cloves, and a little ſalt ; boil all cheſe rogerher 
with ſome Butter till they be enough ; garniſh 
your diſh as betore, 


2C7. To bul Chickens in White-broth, 


Taxe three Chickens and truſs them , then take 
two or three blades of Mace, as many quartered 
Dares, four or hve Lumps of Marrow, a little Sale 
and a little Sugar, the yelks of three hard Eggs, 
and a quarter of a pint pf Sack ; firſt boil your 
Chickens in Mutton broth , and then add chele 
things to them , and ler them boil tall rhey are 
enough, then lay your Chickens in a Diſh, and 
ſtrain ſome Almonds blanched and beatev int9 it 
ſerve it upon fippetrs of French Bread ; garmin 
your Diſh with hard Eggs and Limons, 


208. To boil Partridges, 


Pur rwo or three Partridges into a Tipkin with 
as much Warer as will cover them , then pur in 
three or four blades ot Mace, one Nutmeg quar- 
tered , five or fix Cloves, a picce of ſweet But- 
rer,two or three Toaſts of Marchet roaſted brown. 
ioke rhem in Sack or Muskadine, and hreak ©icmmy 
and put them into the Pipkin with che reſt, and 


a little falr z whenrthey are enough, lay them - 1 
Din, 


DIC 
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Piſh, 2nd pour chis Broth over them, then gar- 
piſh your Diſh with hard Eggs and ſuced Limon, 


and ſerver in. 
209. Toboil a Leg of Mutton, 


"Takea large Leg of Mutton , and ſtuff it well 
with Mutron-ſuer , Salt and Nutmeg, boil it in 
water and (alt, bur not roo much, then put forze 
of that Broch into another Pot, with three or four 
blades of Mace, ſome Currans and Salr, boil them 
ti! halt be conſumed, chen pur in ſome tweer bur- 
ter, {ume Capers, and a Limon cur like Dice with 
the Rind on, a little Sack, and the yelks of two 
hard Eggs minced ; then lay your Mutron 1ato a 
Diſh upon Sippers, and pour thts Sauce over it ; 
(crape Sugar on the ſides of your Diſh, and lay on 
fices of Limon and Barberries, 


210, To jlew Tr ISP 


Pur wo  Trouts into a fair diſh wich ſome 
Wihite-wine , ſweet Bucter, and a little whole 
Mace, a lictle Parſly, Thyme and Savory minced, 
then pur in an Anchovie, and the yelks of hard 
Lge: 3 when your Fiſh is enough, ſerve it on S1p- 
pers, and pour this over ir, and garmifh your dith 
with Limon and Barbernies, and ſerve them in ; 
you may add Capers to 1t it you pleaſe, and you 
may may do ocher Fifh in this manner, 


£1 T5 bal Fels in Broth to ſerve with them, 


Flay and waſh your Eels, and cur them in 
pieces about a handſul long, then pur them into @ 
K 4 rac 
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pot with ſo much water as will coyer-thim, 2 
litrle Pepper and Mace , ſliced Onjons , « hetle 
g 1tcd Bread, and a little Yeaſt , a 200d piece 
of {weet Butter , ſome Parfley , Winter-Savory 
and Thyme ſhred ſmall, let them bojl ſofcly ha! 
an hour, and pur in ſome Salt , with ſome Cur 
rans, when it 1s enough , put in Veriuice anc 
more Burtcr, and fo ſerve it ; Garniſh your Diff 
wich Parſly, Limon and Barberrics, pur Stppets 1! 
your D'ſh. 


212, Ts boul a Pihe with Oyſters. 


Take a fair Pike and gut ir and waſh ic , and 
rruls 1r round with the tail in the mouth , the 
take white-wine, water, and ſalt, with a bundle 0 
ſweet herbs, and whole ſpice , a littlc Horle-ra 
diſh ; when ir boils, ric up your Pike in a Cloth 
then pur it in, and ler ir boil cill it Cwiras, for whe 
tis enGugh ; then take the River of the Pike, 1 
a pinc of great Oyſters with rhetr Liquor , 4! 
forac Vincgar , large Mace , groſs Pepper, the 
lay your Pike 1n a diſh with Sippers , 4nd rhe 
heat theſe laſt named things with ſome Butter an 
Anchovies, and- pour over ut 3 garniſh y our DW 
as you plcale, | 


213. To make a Grand Salas, 


Take a fair broad brimm'd Diſh , and it 
middle of it lay ſome pickled Limon pecl , the 
i2y round about it each ſort by chemſelver. O!! 
Capers, Broom-buds, Aſh-keys, Purflane p! kl 
and French Beans pickled , aud little Cucuimel 
pickled, and Earberrics pickled, anil Clovc-V1l 


tluwc 
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flowers, Cow ſups, Currans, Figs , blanched Al- 
moned: and Bail! 18s, -Shices of Limon with Sugax.on 
them, & ſtoned and (heed, 

= os our Diſh brims with candied Orange, 
Limon 2nd Cirron peel, and ſome candied Eringo 


214, T roaſt a Pig with a Pudding m his belly. 


Ta':c a far Pig and truſs his hicad hackward,look- 
ng over tits back, rhen make fuch Pudding as you 
like bcft, and fill his belly wich ir 3 your Pud- 
ding muſt be ſhiff, chen ſew 1t up, and roaſt your 
Pip, when it is almoſt enough, wring upon 1t 
the Juice of a Limon , and when you are ready 
to rake it up, walh 1t over with yelks of Epps, 
and before they can dry, dredge it with grated 
bread mixed with a jitthe yuemeg and Girger ler 
Your Sauce be Vinegar , Butrcr and SUBAC , and 
the ycits of hard Eggs manced, 


*1e. 10 roaſt a Le? of Mutton with Oyſters, 


Take e 4 large Leg of Mutron, and ſtuff it well 
wit Mutron-fuer, vs dick Pepper, Nutmeg, Salt and 
Maceit.cn roaft it,and ſt1ck it with Cloves, when it 
half roafted;cur off ſome of rhe under fide of the 
feſhy cnd,. in little thimrbirs, then take a pint of 
Oylters, and the Liquor of them, a it:tle Mace, 
IWect Eurter and Salr. pur a1 theſe with the hits 6f 
CO Mutton tint . Prpkin ei] halt be cortumecd, rhen 


ah you Yet and pour this Sauce over it, 
Wiirew Salt abour the Diſh ſide, and (erve it in 
CY 
Il 
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i 216. To make a Steab-Pye. 


Cur a Neck of Muton in Steaks, then ſcalon ir 
with Pepper and Salr , lay your Paſte into your 
Baking-pan, and Jay Butter 1n rhe bottom, then 
lay 1n- your Steaks, and a lirrle laxge Mace, and 
cover it with Butrer, ſo cloſe ir, and bake it; and 
againſt 1 is baked, have in readineſs good ſtore 
of boiled Parſly minced fine , and drained from 
the Water, ſome White-wine and ſome Vinegar, 
{iweet Burrer and Sugar, cur open your Pye, and 
pur 1n this Sauce, and ſhake it well, and ſerve it 
to the Table, it 1s not (ſo good cold as hot. 


217. Ta roaf? a Haunch or Shoulder of Veniſon, ar 
a Chine of Mutton. 


Take cithes of theſe and Lard it with Lard, 
and {tick « thin with Roſemary , then roaſt it 
with a quick fire , but do not lay it $00 rea 
baſte it with ſweer Butter : rhen rake Half a pine 
of Claret wine, a lirtle bearen Cinamon 2nd Gin- 

er, and as much Sugar as will ſweeten ir, five or 
fox whole Cloves, a little grated Bread, and when 
It is botled cnough , put in a little ſweet Lurrer, 
a little Vinegar ,, and a very little Sair , win 
your Meat is roaſted;. ſcrve 3 in with Sauce, and 
ſtrew (alr about your Difh, 


218, To.roaft a Capon with OyNers aid Chejnuts, 


Take ſome boiled Chefnurs, and take off che! 
ſhells, and'take as many parboiled Oyſters, (NC 
{pir your Capon, and put theſe into the Ee! 
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of it, wich ſome ſweer Butter, roaſt it, and baſte 
ic with {weer Butter, fave the Gravie , and ſome 
of the Cliefnurs, and ſome of the Oyſters, then 
add tv them halfa pint of Claret wine, and a piece 
of (cet Butter and a Intle g_ , and a. lictle 
falr, ſtew theſe all rogerher till che Capon be rea- 
dy, then ſerve them in with ic 3. Garnith your diſh 
a5 You plealc. 


219. To roaſt a Shoulder or Fillet of Veal with 


farcing Herbs. 


Waſh your Meat and parboil ic a little, rhen 
ke Parily, Winter-Savory and Thyme, of cach a 
lirrle minced (mall, put to them rhe yelks of three 
or four hard Eggs minced, Nutmeg, Pepper and 
Currans, and Salr , add allo ſome Sucr nnnced 
ſmai! ; work all theſe with the yelk of a raw Egg, 
and fruff your Meat with it , but ſave ſome , and 
ſer it under che Meat while it doth roaſt 3 when 
your meat is almoſt roaſted enough, put ro theſe 
m the Diſh, a quarter of a pint of White-wine 
Vinegar, and ſume Sugar 3 when your Meat 15 rea- 
dy, {crye it in with this ſauce, and ſtrew on (alt, 


220, To make boiled Sallad's, 


Poil ſome Carrors very tender, and ſcrape thens 
to picces like the Pulp of an. Apple 3; ſeaſon them 
wichCinamon, Ginger and Sugar, pur in Currans, 
a little Vinegar, anda piece of {weer Butter, ſtew 
theſ© in a Diſh, and when they begin rodry, pur 
m more Butter and a little Salt, fo ſerve them to 
the Table 3 thus you may do Letruce or Spinage 
a 2<Cts. 

221. T6 
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22L. To boil a Shoulde) f Veal. 


Take a Shoulder of Veal, and'half boil it in w1- 
rer and ſzlr, then Nice off the moſt parr of ir, ant 
ſave the Gravic z then take that ſliced mear, and 
put it 1na pot with ſome of the Eroth that boiled 
Ir, a hirtle prarced Brcal, Oyſter Liquor, Vinegar 
Eacon ſcalded and ſliced thin, a pound of Sauſages 
out of thgr skins, and rolled 1n the yelk &s of Eggs, 
large Mate and Nurmeg, ler rhefe ſtew ahour one 
hour, then pur in one Pint of Oyſters, ſome ſroeer 
herbs, and a hctle Salr, ſtew then 2g > 
take the hone of Veal and bro! it and di{h-it, tlicn 
add ro your L qQuor 4 | lirtle Butrer, and fome min- 

ced Limon with the R: hd, 2 1 Shelor or two fliced, 

an pour It over, ten lav on It ſome frye El Ov- 
ſters ;' Garniſh your Diſh with Barberries and (1i- 
ced Limon, and ſerve it in. 


222. To bul a Neck of Mutton. 


Rot) ir 10 water and falr, en make ſauce for it 
vith Samphire and 4 lieele « of the Broth, Vcoriuice, 
large Mace, Peppet and Omon, and the yelis of 
hard Eggs minced, ſome ſweer hcrbs and a little 
lalr, ler theſe boil ropether half an hour or more : 

Then bear it up with Butter and Limon; «ien 
diſh your Mear upon 5ippers, and pour ir on : gar- 
niſh your Diſh wich the F ard Whures of Epgs and 
Parfly minced rovether , with heed Limc on. lo 
ſerve it : thus you may dreſs a Leg or a Þreait 9: 

Mucton jt you picatc 
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223, To ſizw a Loin of Mutton.) 


Cut vour Meat in Steaks,anc pur it into io much 
wa: cr 4s will cover it ; when 1t 1s ſcummed, pur 
© ic three or four onions fliced, with tome Tur- 
, whole Cloves, and fliced Ginger ; when 1t 
1: hat ſtewed, pur 1n fliced Bacon and ſome ſweet 
Hertz minced ſmall, ſome Vinegar and Salt, when 
ic is ready, put in ſome Capers, then dilh your 
Mcar upon Syppets, and ſepve it 1n, and garnifh 
vour dif with Barberrics aftd Limon, 


) ] 
NED: 


To By! A Haunch of Veniſon, 


224. 

Boil ir in water and ſalr, with ſome Cole-flow- 
ers arid tome whole Spice, then rake fome of the 
Broth, and a little Mace, aud a Cows Udder hoj- 
ied tender, and ſliced chiy', a htrie Rorie-Radiſh 
roor ſearced, and a few (weer Herbs, hoil all cheſe 
toperiicr, and pur in a little Sale 3 when your Ve 
n4(vn is ready, diſh it, and lay your Cows Udder 
and tic Coleflowers over it , then bcat up your 
Sauce, and pour over it 3 then garmſh your Diſh 
vich Limon and Parſly and Barberrics,and fo ferve 
It : this Sauce is alſo good with a powdered 
Gooſe boiled , but firſt larded, 


»2e, To mate White BE; \thwith Feat of without. 


Take a little Mutton Broth, and as much Sack, 
and b0j! ir with whole Spice, ſwecr Herbs, Dates 
ſliced . Currans . and a lirtle Salr 3.when 1t 1s 
enough, or very near , ſtrain in ſome blanche 
Almonds, then thicken ir with the yelks of Epgs 

Catch 
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beaten and ſweeren it with ſugar, and fo ſerve it 
in with thin ſlices of white Bread , 

Garniſh with ſtewed Prunes, and ſome plumyed 
Raiſins. 

Thus may be ſerved in alſo with any gieat pro- 
per tor to be ſerved with white Broth, 


225. To make govd Nlewed Broth, 


Take a hinder Leg of Beef, and a pair of Mar- 
row bones, boil chem in a great Pot with water 
and a lictle ſale, when 1c boils and 1s skiymmed, pat 
in ſome whole [pice , and ſome Raifins and Cur- 
rans, then pur in ſome Manchet ſliced thin, and 
ſoaked in ſome of the broth, when ir 1s a!moſt 
enough pur in ſome ſtewed Frunes, then diſh your 
Meat, and pur into your Broth a little Saffron or 
red Saunders, ſome Whire-rinc and ſugar,ſo pour 
Ir over your Meat, and ſerve it in ; Garm(h vour 
Piſh with Prunes, Raiſins and fine Sugar, 


227. T1 ſtew Artichobes, 


Take the bottoms of Artichokes renderly boiled, 
and cut them in quarters, ſtew rhezm with Whute- 
wine, whole ſpice and marrow, with a !ittle (alt 3 

When they are enough, pur in ſack and ſugar, 
and green Plumbs preſerved, {0 (erve them ; £4r 
niſh the diſh with Preſerves. 


228, To flew Pippins. 


Take a pound of Pippins, pare them and core 
them, and cur then in quarters, 


Fo" aw — 
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+ Then take a pint of water and a pound of fine 
fugar, and make a ſyrup, and ſcum it, then put 
in your Pippins and boil chem up quick , and put 
ina htrcle Orange or Limon Pcel very thin ; when 
they arc very clear, and their ſyrrup almoſt waſt- 
ed, puc in the Juice of Orange and Limon, and 
ſome Butter 3 ſo ſerve rhem in upon ſippers, and 
firew fne ſugar abour che diſh 11des. 


229. To make a Sallad with freſh Salmon, 


Your Salmon being boiled and fouced , mince 
ſome of ir (mall with Apples and Onions, put 
therero Oyl, Vinegar, and Pepper , to lerve it ro 
the Table ; Garniſh your Diſh with Limon aud 


Capers, 
230, To roaſt a Shoulder of Mutton with Oyſters, 


Take a large Shoulder of Mutton, and take 
lncer herbs chopped fmall, and mixed with bea- 
ten Eggs, and a little ſalr, rake tome great Oyſters, 
and being dried from rheir Liqnor , dip them in 
theſe Eggs, and fry chem a little , then ſtuff your 
Meat well with chem, then fave ſome of rhem for 
auce, and roaſt your Mutton, and baſte it with 
Carer wine, Butrer and ſalt ; ſave the Gravie, and 
put ie with che Oyſters into a Diſh co ſtew with 
Ime Anchovies and Claret wine 3 when your Mcat 


k enough , rub the Dulk with a ſhelot, and lay 
jour Mear in ir, and then put (ome Capers into 
Your (auce, and pour over it, ſo ſerve it in; 
Garniſh your Diſh with Olives , Capers, and 
dJmphire, 
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231. To roaſt a Calves Head with ONt:;5, 


Splir your Calves Head as to boil, and ler it lic 
in water a while, then waſh it well, and cur out 
che Tongue, then boil your Head alittle, alſo the 
Tongve and Erains , then mince rhe Brains and 
Tongue with a little Sage, Oyſters and Marrow pur 
amongltt ir when it 15 minced, three or four Eg! 
well beaten, Ginger . Pepper , Nutmeg, gratec 
Bread and Salt, and a little Sack, make it pretrs 
chick, then cake r};e Head and fy it with this, and 
bind it cloſe, and ſpit ir and roaſt ir, and {ave the 
Gravie which comes from it in a Diſh. battc it well 
with Burrer, pur ro this Gravie ſome Oyſters, and 
ſome {weer Herbs minced fine, a hrtle V/hite-wine, 
arid a fliced Nurmeg 3 when rhe Head 1s roaſted, 
ter rhe Diſh of Sauce upon hor Coal: wirh ſome 
Burter and a lirtle Salr,and che Juice of an Orange, 
beat ir up thick, aud diſh your Head, and (erve it 
in with t!1is Sauce 3, Garniſh your Diſh with ſtewed 

Oyſters and Barberrics, 


« Sance for Woodcochs or Suites 
When you ſpit your Fow!, Pur an Onto! in the 
Belly, when i: 1: roaſted , rake the Gravie Of It; 


and ſome Claret Wine, and an Anchovic with 
little Pepper and Salr, fo ferve them, 


233. To mahe Sauce for Partiid 0s, 


Take prared Bread , Water and oak , and 1 
WO le Ono 'n boiled roperher . wh en it is we 


1 v et? qo 
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Limon, and a piece of Butter, and ferve themm 


With It, 
23.4 To roaſt Larks with Bacon. 

V/l.cn your Lacks are pulled and drawn, waſh 
them, ard ſpit chem with a thin lice of Bacon, 
and a Sage Leaf berween the Legs of every one, 
make vour Sance with the Juice of Oranges anda 
litcle Clarer Wine, and forge Butrer , warm chem 


+ Pang od ſerve them up withir, 
22%, T1 mabe Sauce for Nuat 


Take ſome Vine Leaves dried betore rhe Fire in 
2 Diſh, and mince them , then pur ſome Claret 
Wine and a lutle Pepper and Sa't to.1t, and 2 
piece of Butter, and ſerve rhem wirh it, 

This Sauce 1s alſo for roaitcd Figeons, 


236, T5 roaſt a whole Pig without the Shin, with s 
Pudains in his Belly, 


Mike ready the Pig for the Spit, then ſpir it, 
and [ay it down to the fire, and when you can take 
oft the kin, take it from the fire and flay it, then 
put ſuch a ludding as you love into the Belly of tr, 
then ſew it up, and ftck 1t with Thyme aid Limon 
peel, and lay ir down again, and roaſt it and baſte 
It wit!) Butter, and ſet 4 Diſh under ir ro catch che 


Gray Ie, ivco which pur a hue feed Nutmeg, and 
alittle Yin cxAC, and a hitle Limon and tome Bur- 
ter; heat them rogecher : when your Pig 1s enough, 


brea 4d tot at firſt troch ir 1 Up W th Burrc r and a little 
wt, rhen ſerve ir in with this Sayce to the Table 


Wim the Head on, 
237.10 
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237. To ffy Artichokes. 


Take the bottoms of Artichokes tenderly bot. 
ed, and dip them in beaten Eggs and a little Sair, 
and fry them with a little Mace ſhred among the 
Epps, then take Verjuice, Butter and Sugar, and 
the Juice of an Orange ; Diſh your Arrichokes, 
and lay on Marrow fryed 1n Eggs to keep it whole, 
then lay your Sauce, or rarher pour it cn, and 
terye them in. 


238, To make Toaſts of Veal. 


Take a roaſted Kidney of Veal, cold and min- 
ced ſmall, put ro ir grated Bread, Nutmeg, Cur- 
rans, Sugar and Sair , with ſome Almonds blan- 
ched and heaten with Roſewarer, mingle ai! rhele 
together with beaten Eggs and a httle Cream, then 
cur thin ſlices of white Bread, and lay ri:is Com- 
pound between two of them , and ſo fry them, 
and ſtrew Sugar on them , and ſerve them in, 


239. To make good Pancakes, 


Take twenty Eggs with half the Whires, andq 
bear them well, and mix them with fine Flower 
and beaten Spice, a little Salt, Sack, Ale , and 2 
litcle Yeaſt , do not make your Batter roo thil, 
chen bear it well, and ler ic ſtand a lirrle wie ro 
riſe, then fry them with ſweer Lard or with; Zut- 
ter, and ſerve thera in with rhe Juice of Uz4nge 
and Sugar. 


* 
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249, To fry Veal, 


Cur part of a Leg of Veal into thinſhces ahd 
hack them wich the back'ot a knife , rhen ſcaſort 
them with beaten Spice and Salt , and lard them 
well with Hogs Lard, then chop ſorae ſweer herbs, 
and beat ſome Eggs and mix together , and dip 
them rherein, and fry them 1n Bucter, then ſtew 
them with a little White-wine and ſome Ancho- 
ries 2 little while , then pur im {ome Burrer, and 
ſhake rhem well , and (crve them in with fliced 
Limon over rhem, 


241. To make gord Paſte. 


Take to a peck of fhne Flower, three pound 
of Burrer, and three Epps, and a lirtle cold Cream, 
and work ic well cogerher, but do nor break your 
butter zoo ſmall. and ir will be very fine cruſt ; 
_ to bake meat 1n, or fruit, or what elſe you 
picale, 

It isa very fine Dumplin , if you make jt 1nts 
good big Rolls, and boxl them, and butter rhem, 
or roul ſome of ir out thin, and. pur a-preat Apple 
therejn, and boil and butter them, wich Roſcwa- 
ter, Bucter and Sugar. 


242, To make good Paſte to raiſe, 


Take toa Peck of Flower rwo pounds of Butter 
and a lirtle cried Suer, let chem boil with a little 
Water or Milk,then put rwo Eggs into your Flow- 
er, and mix chem well rogerther, then make a hole 
In the middle of your Flower , and pur in the 
top of your boiling Liquor , and fo mnch of _ 

| re 
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reſt as wil! make ir into a (hf Paſte , then lay jr 
into 4 warm Cloth to rite. 


243+ Paſte for cold Baked Meat x, 


Take to every Peck of Flower one pound of 
Butter or a litrle more , with hor Liquor as the 
ocher, and put a little diffolved Tfinglats in ir, be- 
cauſe ſuch rings require ſtrengch 5 you may 1 

' forget Salt in all your Paſtes, and work theſe Paſte: 
made \vith hot Liquor much more than the orher, 


244. To mabe a Veal-Pve in SummsY, 
44 L ; 


Take thin ſhes of a Filler of Veal, then Faving 
your Pye ready and Burcer 1n it, lay in vour Veal 
ſeaſoned with a little Nutmeg and Salr , fo cover MW 
it with Burter , ard cloſe ir and bake ir, then WM" 
againſt it be drawn , ſcald ſome Goosberries or WE 
Grapes 1n Sugar and Water as to preſerv+ , and MW* 
| when yo! open your Pie, pur ih pieces of Mar- 
row boiled 1t White-wine with a little jade of 
Mace. 

Then pur theſe Grapes or Googherrics over all, 
or clic ſome hard Lerruce or Spinage boiled 2nd 
ty.irrered. 


-—— S 


24s. To make a Pye of Shrimps or of P AWNS. 


Pick chem clean from their ſhells', ' atk have 11 
readineſs your Pye with Burtey 30 the Doro, 
then lay in your Fiſh with ſome large Mace and 
Nutmeg, atid rhen hurter it again, and fo hake it, 

Then Gt ir up, -and pur in fom* Whice-wine 
and an Anchovie or two, and- ſome Buctcr, x” 

q 
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{o ſ-ryc cheman hot 3 thus you may do with Lob- 
ters or Crabs, or with Crafſh, 


A make A Pie of 7 Ol of SDarraws, 


Pluck your Birds and dram them, then fill che 
Bellics of chem with this mixture following, gra- 
ed bread, ſweer Herbs minced itmall , Beef-luer 
or Marrow minced ; Almonds blanched and hca- 
en with Rotewater, a hitſe Crcam, bearen fpice, 
and a lictle falr, fome Eggs , avd iome Currans, 
mx iu.clc together, and do as 1 have faid, chen 
kave y our Pye ready r4led or lazd 18 your baking- 
pan, pur in Butter, and then fl jr with Birds, 

Then pur in Nucmeg, Pepper and 54'r, and put 
inthe velks of hard Epc: . and lomc iwecer hcorbs 
niaced, then lay in picces of Marrow and cover 
It with Butter, and 16 cl 2 and | akc 1 : then 

{Wcui open, and wring in ttc Juice Of an Orange 
Wand (orc Burter, and {erve it, 


£47 + Te mat? 14 I ettiice Pc. 


WW Take your Cabbage-Lerruce , and cut rhem in 
| Wſulves ; ath ther and boil them in _water and 
at very green, then drain thcm from the warer, 
Phavi: 1 your Pye 11 readinets , pur in Butter, 
then PUT IN YC ur boiled L.ctt FI with tonic Mar- 
Ow, Ra1{iis of rhe Sun ſtoned, - Dares ſtoned and 
ed thin, with ſome large Mace an d Nurmecg 
lied, then put 111 more BE. (LET, clole it and | aake 
t then cur4t Open, and put Yermnmioce, Butrer 
ol dug ir and (fer vi TA 


» 
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248. To ftew a Nech of Mutton, 


£ Put your Neck of Mutcon cur in ſteaks into 
Y much Wine and Water as will cover it, with me 
| whole ſpice, let ir ſtew till ir be enough, thei 
pax in two Anchovies, and a handfu! of: Capers 
with a piece of ſweer Bucrer , ſhake jr very well 
and ſerye it upon ſippets, 


249, To make a Pye of a raaſted Kidney of Veal, 


Mince the Kidney with the Far , -and pur to it 
ſome {weer herbs minced very ſmall, a quarter of 
a pound of Dares ſtoned , and ſliced thin and min- 
ced, ſeaſon it with bearen Spice , Sugar and Salt, 
py in half a pound of Currans, and .ſome grated 

read, mingle all theſe rogerher very well with 
Verjuice and Eggs, and make them into Balls, ſo 
put ſome Butrer into your Pye , and then theſe 
Balls, then more Butter, ſo cloſe it, and bake it ; 

Then cut # open, and put in Verjuice, Butter 
and Sugar, made green with the Juice of ſome 
Spinage; add to it the yelks of Epps. 


246. To make « Potato Pye. 


Having your Pye ready , lay in Butter , and 
then your Potatoes boiled very render, chen ſome 
whole Spice and Marrow, Dates and che yelks 
hard Epgs , blanched Almonds , and Piſtache 
Nuts, the Candied peels of Citron , Orange and 
Limon, pur in morc Butter, cloſe it and hake it 
then cur it open , and put in Winez Sugar , the 
yelks of Eggs and Butter, 
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280, To mabe a Pig Pye, | 
&ijr a whole Pig and roaft it till it will ay, 
then take ir - off rhe Spit ,* and ike off che Skin, 
and lard it with Hogs Lard, ſeaſon 1t with Pep- 
'B per, 54lc, Nurmeg and Sage, then lay it into your 
'B Pye upon ſome Butrer , chen lay on fome large 
Mace, and Come more Butrer , and cloſe 1t and 
hake 1: : It is either gaod hot or cold. 


t 281. To make & Carp Pye. 


MM Take a large Carp and ſcale him, gut and waſh 
tf fm clean, and dry him well, then lay Burrer inro 
dl your Pye, and fill your Carps belly with rhis Pud- 
bl ding, grated Bread, ſweer Herbs, and a little Ba- 
offs con minced fmall, che yclks of hard Eggs and an 
(el Anchovie minced, alſo a little Marrow, Nutmeg, 
and then pur in a lictle Salt, - but a very little, and 
rfl make (ome of chis up in Balls, then lard che Carp, 
eſl 14 up 11s Belly, and lay him into your Pye, chen 
ay 1m the Balls of Pudding , wich ſome Oyſters, 
$reimps and Capers, and the yelks of hard Egps, 
and lirtle Mlees of Bacon, then pur in large Mace 
and Burtcr, fo cloſe ir and bake it , then cur off ' 
nd fe Lid, and ſtick ir full of pretty conceirs made 
nem 2 yaſte, and ſerve ic in hor, 


282, To make an Almond Tart. 


1 


Take a go” of Cream , and when it boils, 
put in half a pound of fweet Almands blan- 
Ked and beaten with Roſewatcr , boil chem 

L toguihcr 
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egerner till ir be thick, always ſtircing it for fear 
ic burn; then when it #5 cold, pur ina little ray 
Cream, the yelks of twelve Eggs, and fome hea 
ten Spice, ſome candied Citron peel aud Eringy 
Roots fliced , with as much fine. Sugar as wi 
ſweeren it 3 chen fill your Tart, and bake it, ani 
ſtick it with Almonds blanched, and ſome Citrod 
peel, and ſtrew- 6.1 ſoine ſmall French Comics 
ſeueral colours, and garniſh your Diſh wich Al. 
monds blanched, and preſerved Bayberries, 


253. To make a dainty White-Pit, 


Take a Manchet cur like Lozenges, and ſcald it 
in ſome Cream, then pur to ir beaten Spice, Eggs. 
Sugar and a little Salr , then pur in Raifns and 
Darcs ftoned, and ſome Marrow ; do net bake it 
ro0 much for fear ir whey , then ſtrew on ſome 

-fine Sugar and ſerve it in, 


254. To make 4 Red Deer Pye, 


Bone your Veniſon , and if it be a Side, ther 
$kin ir, and bear ir with an Tron Peſtle , but not 
too ſmall, chen lay it in Clater Wine and Vinegar 
in ſome cloſe things rwo days and nights it it bt 
winter, clfe half ſo long, then drain ic and dry 
very well, and if lean, lard it with far Bacon 2 
big as your finger , ſeaſon ir very high with 4 
manner of ſpices and falr , make your Pye w! 
-- —ouhrt yy round and very high, then lay ſto 
of Butter in the botrom and Bay-leaves , then | 
1n your Veniſon with more Bay-leaves and Yutte 
ſo cloſe it , and make a Tunnel in the mide 
and bake jr as long as you do great Loaves, wid 
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it is baked, fill irup wich melced Batter, and {0 
keep it rwo or three months, ſerve ic in with the 
Lid off , and Bay-leaves about the Diſh ; car it 
wich Muſtard and Sugar. 


245. To make a Pye of a Leg of Pork, 


Take a Leg of Pork well powdred and ſtuf- 
fed with all manner of good Herbs, and Pep- 

r, and boil ic very tender, then take off the 
Rein and ſtick jr with Cloves and Sape Leaves, 
then pur it into your Pye with Butter top and 
borrom , cloſe it and bake it, and cat ir cold 
with Muſtard and Sugar. 


256. To make a Lamprey Pye. 


Take your Lamprey and gut him, and take 
way the” black ſtring in the back , waſh him 
rery well , and dry him and ſeaſon him with 
Nucmicg , Pepper and Salr , then lay him into 
your Pye 1n pieces with Butrer 1n the bortom, 
md foine Shelots and Bay-leaves and more Bur- 
ter, ſo cloſe *« and bake 1t, and fill it up with 
meited Butrer and keep it cold , and ſerve it 
in wil! ſome Muſtard and Sugar. 


287. To male a Salmon Pye. 


Take a Joll of Salmon raw , and feale ir, 
ad iay it into your Pye upon Butter and 
Bay-leaves , then ſeaſon ir with whole Spice 
md a little Salr, then lay on ſome Shrimps 
ad Oyſters with ſome Anchovies , rhen more 
Spice and Burter , ſo cloſe the Lid an! bake 
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4r, bur firſt purin ſome VWinte-wine, ſerve i; lp 
then if 1t wants, pur in more'Wire and Butter, 


258. To make a Pudding of French Balcy, 


Take French Barley renderly boiled, then ral: 
ro one pint of Barley half a Manchet gratcd , and 
* four Ounces of (ſweet Almonds blanched and hes 
ten with Roſewater , half a Pint of Cream and 
eight Eggs with half the Whites, ſeaſon ic with 
Nurmeg, Mace, Sugar and Salt, then pur in ſome 
Fruit, both Raiſins and Currans, and ſome Mar- 
row, mingle theſe well together , and #11! Hog; 
Guts with it, 


259. To male a Haſty-Pudding in a Bag or Clath, 


Boil a Quarz of thick Cream with fix; (poon- 
fuls of fine Flower, then (eafon it with Nurmep 
and Salt , then wer a Cloth , and flower it and 
burter 1t, then boil ir, and butter it, and ſerve 
4t 1n, 


260, T1 make a Shabing Padding. 


Take a Quart of Cream and hoil-ic , then put 
in ſome Almonds blanched and beaten, when 1t1s 
boiled and almoſt cold , pur in eight Eggs , 4nd 
half che Whires, with a little grated Bread. Spice 
and Sugar, and a verylrtle Sait. x. 

Then wer Flower and Butter , and put it1f 2 
Cloth and boil jr, but not roo much , fcrve ic n 
* with Roſewater, Eutrer and Sugar , and [trew 4 
with ſmall French Comfars. 
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51, To make a Haggus Pudding, 


Take 2 Calves Chaldron wcll ſcowred,borled,and- 
the Kernels taken out, mince it ſmall , then take 
four or ave Eggs , and halt the Whires , ſome 
thick Cream, grated Bread , Roſewater and Su- 
gar, and a herle Salr , Currans and Spice , and 
ſome tweet Herbs chopped ſmall, chen pur in ſome 
Marrow or Suct finely ſhred, fo fill the Gurs, and 
botl them. 


262. To. mahe an Oatmeal Pudding. 


Take the biggeſt Oatmeal and ſteep it in warm 
Cream one night, chen pur 1n ſome {weer Herbs 
minced finall, rhe yelks of Eggs, Sagar , Spice, | 
Pofewrrer and a little Salt 5 with fome Marrow, 
0 bucrer a Cloth, and boil 1t well, and ferye 
1" with Roſewater, Butter and Sugar. 


2933s To mabe Puadings od Wine, 


Yy © two Manchers into a Pint of White-wine., 
a1 ict your Wine be firſt mulled with Spice and 
Wi Limon Peel , rhen pur to it ren Eggs well hea- 
Mn wr! Roſewarer , Tome Sugar and a herle Salr, 
th fome Marrow and Pates , fo bake ir a very 
I:Tl,ſtrew Sugar on ir,and (erve it; inftead of Man» 
ciet you may vſe Naples Bisket, which is bercer, 


254. To make Puddings with Hhgs Lights. 
Parboil chem very well, and mince them (mall 


with Suct of a Hog, then mix it with bread grated, 
L 3 and 
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and ſome Cream and Egps, Nutmeg, Roſewater,Su- 
gar, and a little Salt, with ſome Currans, mingle 
them well rogerher, and fill the Guts and bojil 
them. 


268. To make Stome Crean, 


Boll a quart of Cream with: whole Spice, then 
pour it our inro a Difh, bur ler 1D be one quar- 
ter confumect in the boiling , then ſtir ir till it 
be almoſt cold , rhen pur ſome Runner inco it 
as for Cheeſe , and ſtir it well together , and 
colour it with a Intle Saftron , ſerve it in with 
Sack and Svgar, 


265, To make a Poſſet Pye with Apples, 


Take the Pulp of roaſted Apples and bezr it 
well with Sugar and Roſewater to make it very 
ſweet, then mix it with (weer Cream , and the 
yelks of raw Eggs, fome Spice and Sack , chen 
1aving your Paſte ready 11 your Bake-pan , put 
in this ſtuff and. bake ir a fictle , then ſlick it 
»irh Candicd pecls, and fo ſerve it In cold, 


267. To dry Pippens about Chriſtmas or bef-re, 


When your Houfhold Bread 1s drawn , then 
ſ-r in a Diſh full of Pippins, and about 11x 
hours afcer rake them out and lay them in feve- 
ral Diſhes one by one, and flat chem wich your 
hand: a hitle, fo do twice a day , and flill ict 
rhem into 4 warm Oven every time till they «rt 
dry enough ; chen lay them into Boxes wit! F4- 


ers beceween every Lav, - 
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268. To mahe Snow Cream. 


Take 2 Quart of Cream, and four Ounces of 
anched Almonds , beaten and ftrained , with 
half a pine of White-wine , a piece of Orange 
veel and a Nutmeg fliced , and three iprigs of 
Roſemary , mix cheſe things together , and ler 
them ſtand three hours, then ſtrain it , and pur 
the thick parr into a deep Diſh, and ſweeten ut 
with Sugar, then bear ſome Cream wich the whites 
of Fogs rill ic be chick Froth, and caſt the Frot! 
over it 29 a good thicknels, 


269, To biil Whitings or Flounders, 


Boil ſome White-wine, Water, and Salt, with 
ſome ſweet Herbs and whole Spice z when ir 
boils, put 18 a Ittle Vinegar, for rhat will make 
Fiſh criſp , then let jr boil apace, and pur im 
your Fiſh , and boil chem till they ſwim , then 
take rem out and dratn chem, and make Sauce 
tor them wich ſome of the Liquor and an An- 
chovic or two , fome Butter and fome co 
hat them over the fhre , and bezr. it up thick, 
:rd pour it over them 3 garniſh your Diſh with 
Capers and Parſly, Oranges and Limons, and les 
t 5£ very hot when you [crve 1t in, 


279. To make « Pye of 4 Gammon of Bacon. 


_ Taxe a Weſtphalta Gammon, and boil it ten- 
4&r wich hay in the kertle, rhen cake oft the Skin, 
and {tick 1t with Cloves and ſtrew it with Pepper, 
{1:01 make your Pye ready, and put it therein with 
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utter at the bottom then cover your Bacon ith 
Oyſters , parboitled in Wine and their own Li. 
quor, and pur in Balls made of Saufage meas, 
then pur in che Liquor of che parboiled Oyſters, 
fome whole Spice and Bay Leaves , with ſome Ml * 
Butter , fo clote jt and bake it and ear jt cold, 
you may put into It the yelks of hard Epps if 
you pleale z ſerve it with Muſtard Supar and 
Bay Leaves, 
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271. To babe a Bullxcks cheek to be eaten hot, 


Take your Cheek and ſtuff it very well with 
Partley and {weet herbs chopped , then pur ir in- 
9 a Por wich ſome Claret wine and alittle ſtrong 
veer, and fome whole Spice , and fo ſcafon it 
vell wich falt to your taſte, and cover your -Port 
and ÞQtke it, then rake ir out , and pull our the 
Hones, and ſerve it vpon toaſted bread with forme 
of the Liquor, 


27 2. To bake a Bullchs Cheek to eat cold as Venifn, 


Take a Bullocks Cheek, or rather two fair (ar 
| Cheeks, ard lay chem in water one night, cn 
take our every tone, and (tuff ir very well with 
all manner of Spice and Salr, then pur ir into 2 
Por, one Cheek clapped clofe rogether upon tlic 
othcr, then Jay 1 over wich Bay-leaves, ard pur 
im a quare of Claret wine, fo cover the Pot nd 
lake it with Houſhold Bread, when you draw 1 
pour all the Liquor out, and take only the #:: 
of 1t arid fome melred Butter, and pour 1n again, 
ſerve it cold with Muſtard and Sugar , and dre(: 
ic with Bay-leaves, 1c will cat like Venilon. 


. To make a Bacon Fronze, 


Take cighrt Eggs well bearen, and a little Cream, 
and a hictle Flower, and beat rhem well rogerher 
29 be like orher Barter, then fry very thin flices 
of Bacon, and pour: ſome of this over , then try 
ir, ard rarn the other fide, and pour more upon 
tat, ſo fry it and ſerve it to the Table. 


274. To make fried Nuts, 


Take Eggs, Flower , Spice and Cream , and 
make ic into a Paſte, then make it into round 
Balls and fry them, they muſt be as big as Wal- 
nuts. he ſure to ſhake rhem well 1n che Panand 
ir; them brown , then roll ſome out thin, and 
cur them 1nto ſeveral ſhapes, and try them , fo 
mix them rogercher, and ſerve them in with Spice 
aren and Sugar, 


274%. To make a Suſſex Pancabe. 


Take only ſome very good Pve Paſte made 
wit! hot Liquor, and roll irthin , and fry jr with 
Latter, and ſerve ic in with beaten Spice and Su- 
P45 NOT As You Can. 


276. To make a Veniſon Pally, 


Take a Peck of fine Flower, am] three pounds 
of freſh Barrexr , break your Butter into your 
Fowcr. and pur in one Epg, and make it inro A 
Paſte with fo much cot Cream as you think fir, 
ui dg nor mould jt roo much , then rol! ic prerry 
LL tiny 
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thin and broad , almoſt ſquare , then lay ſome 
Butter on the bottom, then ſeaſon your Veriſon 
cn the flethy fide with Pepper groſly beatcn, and 
Salt raixed , rhen lay your Veniſon upon your 
Butter, with the ſeaſoned fide downward , and 
then cur the Veniſon over with your krife quite 
crois the Paſty to ler the Gravie come out the 
betrer in baking , then rub ſome ſeaſoning jn 
thoſe Cuts, and do not lay any elſe becauſe ir 
will make ir 1co ill favoured and black , then 
pur fome paſte rolied- thin abour the Mear to 
keep it in compals, and lay. Butter on the top, 
then cloſc it up and bake it very well, but you 
muſt trim it up with ſeveral Fancies made in the 
ſame Paſte , and make alſo a Tunnel or Vent, 
and juſt when you are going «o ſer it ico the 
Oven, put in half a pine of Claret Wine , thar 
will ſeaſon your Veniſon finely and make it (hall 
rot look or taſte greaſe ; thus you may bake 
Mutron if you pleaſe. 


277. To male a brave Tart of ſeveral Smeer Meats, 


Take ſome Puff paſte , and roll iv very thin, 
and lay it in the bottom of your Baking-pan, 
rien lay in a Lay of preſcrved Rasberries, then 
ſome more Paſte very thin to cover them , then 
ſome Currans preferved , and then a ſhcet of 
Faſte ro cover them, then Cherries, anc another 
ſheer co cover them, then any white Sweer Mear, 
as Pippins , white Plumbs or Grapes , fo lid it 
with Puft-paſte, cut in ſvme pretry Fancy io fhew 
the Fruit, theo bake ic, and ſtick it full of Can 
ded pecls, and.{erve 1t 1n cold. 
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278. To make Ie and Snow, 

Take new Milk and ſome Cream and mix 1t to- 
pecher,an pur ir into a Diſh, and ſet ic ro gather 
with Runner as for a Cheeſe, and tir tr rogether ; 
when ir is come \, pour over it ſome Sack and 5u- 
ear, chen take a pinc of Crezm and a hele Roje- 
water, 2nd the whites of three Eggs , and whip 
irto a Froth with a Birchen Rod , then as the 
ſrerh ariſes , caſt it upon your Cream which hath 
che Runner in ir, till it lics deep, then lay on bun- 
ches of preſerved Barberries here and there care- 
fy, and caſt more Snow upon them, which will 
look exceeding well 3 tlien garniſh your diſh be- 
ing broad brim'd, with all kind ot Jelbes 10 pret- 
ty Kagcics, and teveral Colours. 


279. To mabe a Mutton Pye. 

Cur 4 Loin or Neck of Mutron 1n ſteaks , and 
aton it with pepper and falr , and nutmep, then 
[2y it upon Your Pye upon Burter ; then fill up 
vour Pye with Apples fheed thin, and a few grear 
Onions (iced thin, then pur 12 more Butter, and 
(ole 1r, and bake 1, and ferve it in hor. 


280, Tv poach Eggs the beſt way. 

Boll Vinegar and Watcr rogerher with a fey 
Cloves and Mace , when it boils break in your 
Eegs, and turn them abcur gently with a Tin ſlice 
tit he Whire be hard, then rake them up, and 
pare 2way what 1 not handfor, and lay them on 
Nppers, *and ſtrew them cver with plumped Cur- 
ran, hen.rave Verjuice, Burcer and Sugar heat ro» 
heuncr,and pour over. and ſeryc thera in ket. 


201.4 
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281. A good Sallad in Winter. 


Take a good hard Cabbage , and with a ſharp a 

krife ſhave jr-ſo rkin as you may nor «diſcern 
what ie 15, then ſerve it with Oyl and Vinegar. Mc 
" 


282, Anmther Sallad in Winter, by 
- Take Corn Sallad clean picked and alſo well EF; 
waſhed, and clear from the Water, pur it itoa F* 


Diſh in ſome handſom form with ſome Hor(e- \ 
Radiſh ſcraped, and fome Oyl and Vinegar, i 
283. To mabe Sorrel Sops for green Geeſe or Chic- Jl 
hens, or ſor a Sich Body to eat alone. - 
Take a good quantiry of French Sorrel clean WW: 
picked, and ſtamp it in a Mortar, then ſtrain jt . 


into a Diſh, and ſet jr over a Chafng-diſh of 
Coals, and put a little Viregar to jt, then when 
Ir 1s thick by waſhing, wring inthe Juice of a 11- 
men and (weeten it with Sugar, and pur 1n 2 licrle 
rrared Bread and Nutmeg , then warm another ai 
Diſh with thin ſces of Whice Bread , and pur Y 
ſome Butter: to your Sorrel. Liquor, ard pour |W® 
Gver them , ſerve them in with flices of Luwon If 


Sz 


and fine Sugar. n 

el 
284. To mabe green Sauce for a powdred Les of Kyi 
Fork, or for a Sjring. th 


Take a great quantity of French Sorrel, aud Fu 
pick our the Strings and waſh it well, and Grain 
x clean from the water, then ſtamp it in 4 Mor- 
rar till it be extream fine, then pur in. grated 
bread and beat ic again, then a few Currans 41d W mi 
the yelks of hard Eggs, and when ir is beatento {i 
a kind of Pap, put 1n a liccle Vinegar and Sugar Wa 
;3KEto It 3 fo ferye it 11 upon a Plare wich at wr W i 
295. 40 
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28%, 75 mabe Vin de Moloffo, of Treacle Wine. 

Take fa'r water , and make tt fo firovg with 
Moloſſoes, ocherwite called Treacle, as that it will * 
bear an Egg, then boil jr with a Bag of all kinds 
f Spices, and a Branch or ewo of Rotemary, boil 
j-and ſcum jt, and put in ſome ſweer herbs or 
Powers, according to the time of the Yeari botl 
c til! 2 good part be conſumed, and that ir be very 
ear, then fer it to cool in ſeveral things, ayd 
when 1t 15 almoſt cold, work it with Yeaſt, as 
you do Beer, rhe next day put it 1nto the Veilel, 
and ſo ſoon as ir hath done working, ſtop it up 
d:(c, and when 1t hath ſtood 4 torenighr, bottle 
; chis is a very wholeſom Driok againſt avy Infe- 
on, or for any that arc troubled with the Pritick, 


225, For a Conſumption an excellent Medicine, 
Take Shell-ſnails, and caſt Sale upon them, 
ard when you think they are cleanſed well from 
their lime , waſh them , and crack rheir ſhells, 
and rake them off, then waſh them 3n the d1- 
filed Water of Hy(op, then put them into a Bag 
made of Canvas, with fome white Sugar-candy bea- 
ten,and [1ang up the Bag,and Jet it drop as long as it 
wil, which 1t you bruiſe the Srarls betore you hang 
them up,ir is the betrer; rhis Liquor caken morning 
ad evening a Spoonful at a time, 15 very rare. 


225. nA ſurtable Diſh fr Lent. 

Tate a large Diſh with bread brims, and jnthe 
middle pur 10 blanched Almonds, round abour 
tem Raifins of the Sun, and round chem Figs, 
ad hbcyond 'them all coloured Jellies , and on 
betrims Fig cheeſe. 
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288. Toe make a Rock in Sweet-meats, 
Firſt take a flar broad voiding Bazker , they 
have 1n readineſs a good thick Plum-Cake, ther 
cut your Cake fit ro che botrom: of the Basket, and 
Curt a hole in the middle of ir , -that the Foo 
your Glaſs may goin, which muſt be a Fountain 
Glaſs, ler ic beas liigh a one as you can pet; put 
the foot of it in the hole of the Cake c«gling, 
thar it may ſtand the faſter , then tie the Cake 
faſt with a Tape to the Barker, firſt croſs one way 
and then :inocher, then tic the foot of rhe Glals in 
that manner too, that it may ſtand ſtcaily, thu 
cut ſome odd holes in your Cake carelc{ly, then 
take ſome Gum-Dragon ſteeped in Roſewarer, and 
mix tit with ſome fine Sugar not too thick,and with 
that you muſt faſten all your Rock rogether,in theſe 
holes which you cut in your C1ke you mult faſten 
{ome ſort of Biskers, as Naples pickers and other 
common Biskers made long, and ſome ragged, and 
fome coloured, that they may look like great 1!!-{a- 
voured Stones,and ſome handſome,ſornc long, ſome 
ſhorr, ſome bigger, and ſome lefſer, as you know 
Nature doth afford, and ſome of one coluur 2 
ſome of anorher, let ſome ſtand upright and ſome 
aſlaunr, avd ſome quite along, and faſten themall 
with your Gum, then pur in ſome berrecr Sweet- 
meats , as Makeroons and Marchpanes, carcieſy 
made as to the ſhape, and not put on the Rock 1 
a (cr form, alſo ſome rough Almond Cakes made 
wich the long ſhces of Almonds, (5s I have direGt- 
cd before ; ) fo build jr vp in chis manner, and fe- 
ften it witn the Gum and Sugar , till jr ve very 
high , then in ſome places you muſt pur whole 
Quinces Candied , both red and whire , wholk 
Orange pecis and Limon pects Cantli«d ; drid 
A FICOCS 
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Apricocks, Pears aud Pippins Candied , whole 
WM Peaches Candicd, then fer up here and there great 
Lumoys of brown and white Sugar-candy upon the 1 
ticks, which much reſembles ſome cluſters of fine | 
Stones growing on @ Rock 3 for Sand which hes | 
ſometimes among the little Stones , ſtrew ſome 
brown Sugar 3 for Moſs,take Herbs of a Rock Can- 
dy ; then you muſt make the likeneſs of Snakes | 
Bf 2nd Snails and Worms, and of any yenomous Crea- | 
W cure you can think of 3 make them in Sugar Place, | 
WM and colour them ro their Itkeneſs , and put them 
WM inthe holes rhar they may ſ:em ro lurk , and'fome 
W Snails creeping one way and ſome anorher ; rhen 
Wl wake all manner of Comfirs,hoth rough and ſmoorh, 
WW och grear and ſmall, and colour many of them, 
M ſome vt one colour and ſome of anorher, ler ſome 
8 be white and ſome fpeckled , then when you have 
colonred rhenm, and rhar rhey aredry , mix them 
together, and rhrow them into the Cletts, but not 
t% many 1n one place, for thet wilthide the ſhape 
of your work , then throw in ſome Chips of all 
forts of Fruit Candied , as Orange, Limcn , Ci- 
ron, Quince, Pear am! Apples, for of all theſe _ 
you may make Chips z then all manner of dryed 
Pumbs, and Cherries, Cornelions dryed , Raſps | 
nd Currars, aid in ſome places rhrow a few | 
'W frunelles , Piſltacho Nurs, blanche Almonds, | 
i Hine Kernels, or any fuch like , and a pound of 
4} teprear round perfumed Comfirs 3 rhen take the 
Id off the rop of the Glaſs , and fill it with prefer- | 
ved Grapes, and fill anorher with ſome Harrs-horn | 
Wl /elly, place theſe rwo far from one another, and 
tf you fer ſome kind of Fowl , made in March» 
8 Parct, as a Peacock, or ſuch like, and ſome right 
"Wy Feather: guinm'd on with Gum-arabick , ict this | 
Fowl 


— 
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Fowl ſtand as though it did go to drink ar the 
Glats of Harcſ-horn-Jelly, and then they wil! kno 
who ſee ir, that thoſe rwo liquid Glaſſes ferve 
for reſcmb!ance of ſeveral Waters in the Rock 
Then make good ſtore of Oyſter-ſhe!l; and 
Cockle-ſhells of Sugar Plate , ler ſome he pure 
white as though tne Sca-warer had waſhed r!:cm, 
lome brown cnrhe out-1:de, and fome green, {5me 
as It were dirty , and orhers worn away in ſome 
places, ſome of chem broke, and fome whole, (9 
ſet them here and rhere about the Rock,lome edg- 
ling, and ſome flar, ſome che hollow fide uvward, 
and ſome rhe other , then ſtick the Moſs, ſome 
upon the ſhells, and ſome upon the ſtones, and 
alſolittle branches of Candicd Fruit, as Bart cries, 
Plumbs , and the like, then when all 1s done, 
ſprinkle jt over with Roſewater, with a Grain or 
two cf Musk or Ambergreece 3n It 3 Your Glaſs 
muſt be made with a reaſorable proportion of 
bigneſs ro hold the Wine, and from that, in the 
middle of jt, rhere muſt be a conveyance to tall 
to a Glaſs below it , which muſt have Spoutrs 
for the Wine to play upward or downw2rQ, rhen 
from thence in another Glaſs below, with Spants 
alſo, and from thence -it hath a conveyance 1n- 
to a Glaſs below that, ſomewhat 1n torm like a 
Sillibub5-por, where the Wine may be drunk out 
ar te Spout 4 You may put {ome Eringo Roors, 
and being coloured , they will ſhew very well 
a;nong the other Sweet-meats 53 tit vour Hacret 
2Yourt with ſeveral forts of ſmall Rybors ; Dy not 
cake this for a (mple Far.cy, for I afflure you, 1t 
is the very ſame that } taught to a young Gent'e- 
woman to give for a Pretent te a Ferion 0: 22s 
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To the Reader. 


Courteous Reader, 


Think it not amiſs, ſince 7 have given 
you , # I thiih, 'a very fud Diredion 
for all kinds of Food both for N—_ 
ard Pleaſure , that I do ſoew alſo how 10 
et them in good order ; for there s a Time 
aig Seaſun for all things : , Befides , there 
mot ay thing well done which hath not 
a Rate; I ſhall norgfors give you ſeveral 
ls of Service for | Meals , according to 
phe ſeaſon of the Year, ſo that you may 
th ezfe form Wp 4 Dinner Myour Mind 
wckly 1 afte erwards 1 (all ſpeak of orde- 
ins of Barquets. 5 but theſe things firlt, 
eanle bat quers are meſt prop Ar after 

ll, 

Ali you rho are knowin? already, and 
e's m ſuch things , T beſeech you to take 
mly 2s 4 Memorandum 3 and to tbuſe 
/. 1 preſume they will 


It 


I are vt wuntearned. 
, . | wy Xa. 

a / me veneſtt by th: ſe DireC(lions > woicP 
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nifty wilhed and aejire A by 


Hannah Woolly alias Chaloncr. 
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A Fill of Service for extraordinary Feaſts in 
the Summer. 


1. A Grand Sallad, 

2. / Y A boiled Capon or Chickens, 
3. A boiled Pike or Bream, 

4. & Florentine 1n Pufi-paſte. 

5. A Haunch of Veniſon roaſted, 
6. A Lomber-Yye. 

7, A Diſh of Green Geeſe. 

8, A Far Pig with a Pudding in the belly. 
9. A Veniſon Paſty, 

10, A Chicken Pye, 

11. A Diſh of young Turkics. 

12. A Potato Pye. 

13. & Conple of Caponers, 

14. A Sect Cuſtard, 
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The ſecond. Courſe, 


A Diſh of Chickens roaſted, 
Souced Conger or Trouts, 
An Artichoke Pye. 

A cold baked Mear. 

A ſouced Pig. 

A Diſh of Partridpes, 

An Oringado Pye, 

. A Diſhof Quails. 

« Another cold baked Mcat. 
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10, Freſh Salmon. 
11, A Diſh of Tarts, 
12, A joli of Sturgeon. 


The Third Courſe, 


1, A Diſh of fryed Perches, 

. A Diſh of green Peaſe. 

. A Diſh of Artichokes. 

. A Diſh of Lobſters. 

6. A Difh of Prawns or Shrimpe. 
6, A Diſh of Anchovies. 

5. A Dith of pickled Oyſters. 

. Two or three dried Tongues. 


a ww 
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Arother Bill of Fare for Winter Seaſon. 


LY lar of Bran, 

\ Capon and White Broth. 

3 Ahoried (7urnet. 

& & Dilh of bottled Ducks or Rabbits, 

5 Arooſted Tongue and Udder. 

6 Amade Diſh in Puff paſte. 

q A Shouldef of Mutton with Oyſters, 
A Chi ne of Beef, 

, A Diſh 6f Scorch Collops of Veal. 

19, Tv.o0 Geele in a Dith, 

11, An Olive Pye. 

y A 1p. 
\ Lom of Veal, 

A Lark Pye, 

- A Veniſon Paſty, 

AD iſh of Capons, two in! a Diſh or three, 
\ I! of fer Cvitards, 


y 
14. 
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The Second Courſe, 


+ Young Lamb cut in joints , three Joints in a 
"Diſh Larded, 

2, A Couple of fat Rabbits. 

3. A Kickſhaw frycd or baked. 

4. A Diſh of roaſted Mallagzds., 

5s. A Leaſh of Partridges, 

6. A Pigeon Pye. 

7. Four Woodcocks in a Diſh. 

8. A Diſhof Teal, four or fix, 

go. A cold baked Meat. 

10. A good Diſh of Plover, 

it. Twelve Smres in 4 Diſh, 

12, Two dozen of Larks in a Diſh. 

13. Another cold baked: Meat. 


The third Caurſe. 


« An Oyſter Pyc hor, 

A Diſh of fryed Puffs, 

» Three or four dricd Neats Tongvcs, 
A Joll of Sturgeon, 

. Laid Tarts in Puff-paſte, 

, Pickled Oyſters. 

: ADiſh of Anchoyics and Caveare. 
8. A Warden Pye or Quince Pye, 
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Note, That when your laſt Courſe 1s ended, you 
muſt ſerve it; your Meart-]cliies , veur Cheers 
of ſeveral ſorts, and your Sweer-mezr: 
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A Bill of Fare for Iſſer Feaſts. 


i. A N Almond Pudding boiled or baked. 
2.1 A Diſh of bailed Pigeons with Bacon, 
2. A Lcg of Mutton botledd , with good Sauce 5 
or 4 Leg of Pork. 

4. A Diſh of roaſted Olives of Veal. 

;. A Diſh of Collops and Epygs. 

6, Apicce of roaſted Reef, 

7, A Diſh of Scotch Collops. 

e, Aloinof Veal. 

>. A far Pig roaſted. 

10, Two Turkies in a Diſh, 

11, & Venifon Paſty. 

12. A Diſh of Phealataggor Partridpes, 

t3, A Diſh of Cnftards in ticrle China-pors. 


The ſecond Courſe, 


1, Three or four Joins of Lamb roaſted atunder, 
though never fo (mall. . 

2, A couple of Rabbits. * 

A Uiih of Mallard, Teal or Widgeon, 

- A Leaſh of Partridges or Woodcocks, 

A Pipeon. Pye. 

, ADuh of Plovers or Snites. 

. ADiſh of far Chickens roaſted. 

» AV/arden or Quince Pye. 

v, Alouced Pig. 

ic, A Diſh of Tarts of ſevera! ſorts. 

11, A Diſh of Lobiters or Sturgeon, 

12. A Diſh cf pickled Oyſters, 
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A Bill of Fare for Fiſh Days and Faſting 


Days in Ember-week, , or in Lent. 


. A Piſhof Butter newly Churned. 
A Diſh of Rice-Milk or Furmity. 
A Diſh of bucrtered Eggs. 

A Diſh of ſtewed Oyſters. 

A Diſh of Gurners boilcd.., 

A boiled Sallad. 

A boiled Pike or two Carps ſtewed, 
A Diſh of buttered Loaves, 

A paſty of Ling, 

109. Adiſhof buttered ſalt Fiſh. 

11. A Dilh of Smelrs. ' 

12. A diſhof whice Herrings broiled. 
13. A Pocato Pyc or Skirret Pye, 

14. Adiſhof Flounders fryed. 

15. AnEel Pze or Carp Pyc. 

16. A diſh of tryed Whitings. 

17. Adiſhof fak S:lmon. 
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The ſecond Courſe. | 


A diſh of Eels ſpichcockr, 

A Fricafie of Eels. 

A diſh of tryed puff. 

A diſh of Poraroes ſiewed, 

A diſh of fryed Oyſters. 

A diſh of blanched Mancher, 
An Oyſter Pye with Parſnips. 


Y RG SW pom 


x18, Adiſhof Cuſtards, 4 
19. A Jo of Sturgeon. 4 
A diſh of Fancakes or Fritters. 1 
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g. A Pippin-pye burrered, 
9. A dith of bureered Shrimps. 
10,” Two Lobſtcrs roaſted. 
11, Adiſhof Tarts of Herbs. 
12, Adiſh of fouced Fiſh. 
. Adilh of pickled Oyſters, 
14. Adiſhot Anchovies and Caveare. 


A Bill of Fare withont F caſing] only ſuch a 
number of Diſhes 4s are fed In Great an1 
Noble Howes for t#herr own Ramily , and 
for familiar Friends with them, 


The firſt Conrſe in Surmmer-ſeaſon, 


Fine Padding boiled or baked. ** 
A diſh of hotled Chickens. & 
, 45k Carps ſtewed, or a boiled Pikes, 
4 A Florentine in Puff- paſte. 
$& ACalves Head, the one half haſhed, and the 
aher boiled. 
5, AHaunch of Veniſon 1 ”aſted. 
1. A Veniſon Paſty. 
t. A Couple of far Capons, or a Pig, or both. 
The fecond Courſe. 
1, A diſh of Partridpes. 
2. An Artichoke-Pye. 
4 Adiſh of Quails. 
4 A cold Pigeon Pye, 
6A Souced Pig. 
6, A Joll of freſh Salmon. , 
1. A Diſh of Tarts of ſeveral! forts. 
i. A Weſtphalia Gammon , and dried Tongues 
tour ir, 


4 
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A Bill of Fare in winter in preat Pouſer 


Collar of Brawn. 
2. A Capon and White Broth, or two hojle! 
| Rabbits. 
3- Two roaſted Neats Tongues and an Udder he: 


tween them, 
. A Chine of Beef roaſted. 
.. A made Diſh m Puft-paſte. 
. A Shoulder of Mutton ſtufted with Oyſters, 
7. A fine Sajlad of divers forts of Herbs an 
Pickles. 
2. An Eel Pye or ſome other Pye, 
9. Three young Turkies 1n a diſh, 
10. Acdith of ſouced Fiſh,  whac js moſt in ſeaſon, 


The ſecond Courſe in Winter in great houſes 


. A Quarter of Lamb roaſted, the Joints Larde 
with ſeveral chings, and roaſted afunder, 

. A Couple of Rabbits, 

. A Kickſhaw fryed. 

A diſh of Mallard or Teals. 

A cold Veniſon Paſty , or other cold bake 
Meat. 

. Adiſh of Snites. 

- A Quince or Warden Pye. 

. A diſh of Tarts. 

A Jol! of Sturgeon. 

16. A diſh of pickled Oyſters. 
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A Bill of Fare for Fiſh-Days in great Houſes, 


and at Familiar times. 


VF i, A Diſh of Milk, as Furmity or the like. 

| A 2, A Diſh of ſtewed Oyſters, or buts 
tered Oyſters. 

2, A boiled Gurner, or ſuch like. 

4. A Diſh of Barrel Cod buttered, F 

g. A Diſh of buttered Loaves, or fryed Toaſts, 

6, A Paſty made of a Jole of Ling, 

5, A Porato Pie, or Skirrer Vie, 

t, 4 Diſh of Plaice or Flounders. 

q, A Picce of Salt Salmon, 

10, A Carp Pie cold, or Lamprey Pie, 


The ſecond Courſe to the ſame. 


1. A Diſhof Ecls ſpichcocke.. 

2.1 X) A Chine of Salmon brajled, 
4 A Diſh of Oyſters fryed. * 

4 An Apple-Pic burrered. 

g A Diſh of tryed Smelts. 

6, A Diſh of burrered Shrimps. 

1. A Diſh of Skirrets fryed, 

8, Two Lobſters in a Diſh. 

9 A Dith of Pickled Oyſters, 

lo, A Eiſh of Anchovies, 


Fo 


When all theſe are taken away, then ſerve in 
your Cheeles of a!l forts, and allo your 
Creams and Jellies, and Sweet-meats after 
them, if they be required. 


M Thus 
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. Thus IT have done with the Bills of Fare in 
Great Houſes, although jr be impoſſible to name 
half which are 1n ſeaſon for one Meal ; bur this 
will ſerve you for the number of Diſhes, and 
any Perſon who 1s 1ngenious, may leaye out ſome, 
and put in prhers at pleaſure, 


i. 


——— 


A Bill of Fare for Gentlemens Houſes of 
leſſer Duality, by which you may alſ 
know how to order any Family beneath + 
nother,- which is very requiſite, 


The BFarſt Courſe in Surmer-ſeaſin. 


I, A Boiled Pike or Carp ſtewed. 
2.1 Y A very fine Pudding boiled. 
3- A Chine of Veal, and another of Murton, 


4. A Calves Head Vie. 

s. A Leg of Mutton rofted whole, 

6. A couple of Capons, or a Pig, or 4 Piece of 
roſte Beef, or boiled Beef. 

7. A Sallad, the beſt in ſeaſon. 


For the ſecond Courſe tq the ſame. 


A Diſh of far Chickens roaſted. 
A cold Veniſon Paſty. 

A Diſh of fryed Paſtics, 

A ole of freſh Salmon, 
A 

A 

A 


Wy couple of Lobſters, 


Diſh of Tarts. 


Gammon of Bacon or dry'd Tongues, 
( 


T 
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* 
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afree theſe are raken away," then ſerve in your 
Cheeſe and Fruit, 

Note, Thar this Bill of Fare is for Familiar 
Times. 


— of . —  - - ww _— ——— 


A Bill of Fare for Gentlemens Howſes at Fa- 


miliar Times in Wanter Seaſon. 
The Firſt Courſe, 


[, A Collar of Brawn, 

A roſted Tongue and Udder. 
1, A Leg of Pork boiled. 
i, A piece of roſted Beef. 
;, A Veniſon Paſty or other Pie, 
6, A Marrow Pudding, 
*, A Gooſe, or Turkie, or Ptg. 
!, A Sallad of whar's in ſcaſon. 


The ſecond Courſe t9 the ſame. ' 


1, Two joynts of Lamb roſted, 

, A couple of Rabbits. 

A Diſh of wild Fowl or Larks, 

A Goole or Turkie-pie cold, 

A fried Diſh, 

Shced Vemſoen cold. 

, A Diſh of Tarts or Cuſtards, 

- A Gammon of Bacon, or dried Tongnes, or 
both 1n one Diſh, 


w 
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When theſe are taken away, ſerve in your Cheefe 
and Fruit as before 1 have cold you, 
M 2 A 
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A Bill of Fare for Gentlemens Houſes upy 
Fiſh-Days, and at Familiar Times, 


T. A Diſh of buttered Eggs. 

2. An Almond Pudding buttered, 
3. A Dith of Barrel Cod buttered, 
4. A Sallad of what's in ſeaſon, 

s. A Diſh of freſh Fiſh boiked, 

6. A Diſh of Eels (pitchcockr. 

7, An Oyſter-Pye or Herring Pie. 

8. A Fricafie of Ecls and Oyſters. 

9. A Carp Pic cold, or Lamprey Pie. 


The ſecond Courſe to the ſame, 


i, An Applc-Pic buttered, or ſome Pancakes « 
Fritrers. 
A Diſh of fryed Smelrs. 
. A Diſh of broiled Fiſh. 

A Diſh of butrered Crabs. , 
A Diſh of Lobſters and Prawns. | 
A Jole of Sturgion or frefh Salmon, 
. A Diſh of Tarts or Cuſtards, 
. A Diſh of Anchovies or pickled Herring, 


$993. A ba Þ 


When theſe are raken away, ſervein your Cheele , 
and Fruit as beforc I have told you. 
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\ "Ow becauſe I would have eve- 

| ry one compleat who have a 
delire to ſerve m Noble or Great 
Houſes, I ſhall here ſhew them what 
their Office requires 3 And, 


Firſt, For the Kitchin, becauſe without that 
we ſ211 look lean, and grow faint quickly. 


He Cook, whether Man or Woman, oughe 

© be very well $killd in al! manner of | 
things, boch Fiſh and Fleſh, alſo good at rouy f 
buſme(s, ſeaſoning of all rhings, and knowing all 
kinds of Sauces, and pickling all manner of 
pickles, in making all manner of Mear- Jclhes | 
alo very frugal of their Lords, or of their Ma» | 
ters, Ladies or Miſtrefſes Purſe 3 very ſaving, 
cleanly and careful, obliging ro all Perſons, kind | 
'0 tho!c under chem, and willing to inform chem, | 
quier 10 their Office, nor (wearing nor curſing, | 
nor wrangling, bur filently and 1ngenuoufly ro de 
their puſineſe, and near and quick abour it 3 
they ought alſo to have a very good Fancy 3 ſuch 
in one, whether Man or Woman, deſeryes the 
Title of a fir Cook, 


M3 
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For a Maid under ſuch a Cooh, 


He ought to be of a quick and nimble Ap. 

prehenſion, neat and clcanly in her own 
Habit, and then we need not doube of ir in her 
Office 3 nor to drels her ſelf, ſpecially her Head, 
in the Kitching, for it 1s abominable flucriſh, 
tut in her Chamber before ſhe comes down, and 
that ro be ar a fir hour, that the Fire may le 
made, and all rhmgs prepared for the Cook 4- 
gainſt he or ſhe comes in 3; ſhe muſt not haye a 
fharp Tongue, but humble, pleaſing, and willing 
to karn, for 1} words may provoke blow: from 
a Cook, rheir Heads being always filled with 
the cuntrivance of their buſineſs, which 
cauſe chem to be peeviſh and froward, tf | 
voked to It ; this Maid ought alſo ro have a good 
Memory, and not ro forget from one day to an- 
other what ſhould be done, nor to [cave any 
manner of thing foul at nighr, neither 1n the 
Kitchin nor Larders, ro keep her Tron things 
and others clean ſcowred, and the Floor clean, 
#$ well as places above them 3 not to fir up ju» 
keting and gigling wich Fellows when ſhe ſhovld 
be 1n Bed, fuch an one is a conſumer of her Ma- 
ſters goods, and no better than a Thict ; and 
beſides, ſach Behaviour ſayourerh much of Lev!- 
ty. Bur ſach an one that will cake the Cc une! 1 
have ſeriouſly given, will not only make her W- 
periors happy in a good Servant , but ſhe vil 
make her (clt nappy alſo for by her Induſtry ſhe 
may come one day to be Miſtrefs over others, 


Naw 


The Nueen-like Cloſet, 257 


Now to the Butler. 


H* ought to be Gentile and neat in his Habit, 
and mn his Behaviour, courteous to alt peo- 
ple, yet very faving of his Maſters Goods, and 
:0 order himſelf in his Office as a faichful Stew- 
ard, charge and do all chings for che honour of 
his Maſter or Lady, not ſuftering their Wine or 
ſtrong Drink to be devoured by 11] Companies, 
nor the ſmall ro be drawn out jn waſte, nor 
ieces of good Bread to lie to mould and ſpoil; 
he muſt kcep his Veſſels cloſe ſtopped, and his 
Bottle ſweer, his Cellars clean waſhed, and his 
Burrery clean, and his Bread-hins wholeſome and 
ſweet, his Knives whetred, his Glaſſes clean 
waſhed, that there be no dimneſs upon them 
when they come to be uſed, all his Place clean 
and bright, his Table, Basket and Linnen very 
neat; he muſt be ſure to have all things of 
Sauce ready which 1s for him to bring forth, 
that it may nor be to be fetched when it is ca!l- 
& tor, 2s Oyl, Vinegar, Sugar, Salr, Muſtard, 
Oranges and Limons, and alto ſome Pepper ; he 
muſt alio be very neat- and handy 1n laying the 
Clothes for the chief Table, and allo the Side- 
boards, in laying his Napkins in ſeveral faſhions, 
ard plejring them, to ſer his Glaſſes, Plare, and 
Trencher-plates in order upon the Side-Boards, 
his Water-glaſſes, Oranges or Limons ; chat he 
be careful ro ſer rhe Salrs on che Table, and 
iO lay a Knife, Spoon and Fork at every Plate, 
that his Bread be chipped before he brings ir in 
that he ſer Drink to warm in due time if th 

Seaſon require, that he obſerves a fir time to 
M 4 {er 
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fer Chairs or Stools, thar he have his Ciſtern 
ready to ſer his Drink in, that none be ſpilt a- 
bout the Room, to waſh the Glaſſes when any 
one hath drunk, and rv wait diligently on them 


at the Table, not filling the Glafles too full ; ſuch 
an one may call himaſclt a Butler. | 


— — 


To the Carver, 


FF any Gentleman who attends the Table, be 
employed or commanded to cur up any Fow! 
. or Pig, or any thing elſe whatſoever, it is requi- 

ſe that he have a clean Napkin upon his Arm, 
and a Knite and Fork for his uſe, and that he 
| rake that Diſh he ſhould carve from the Table, 
till he hath made jr ready for his Superiors co 


eat, and neatly and handſomly-ro carve it, vor 

touching of ir ſo near as he can with his Fingers ; 

bar if he chance unawares to do ſo, nor to lick 

his Fingers, bur _ them upon a Cloth, or his 
t 


Napkin, which he hath for that purpoſe ; for 
otherwiſe it is unhandſome and unmanerly ; the 
neateſt Carvers never touch any Mear but with 
the Knife and Fork z he muſt be very nimble, leſt 
the Meat cool roo much, and when he hath done, 
-return it to the Table again, putting away his 
Carving-Napkin, and take a clean one co wait 
withal ; he muſt be very Gentile and Gallant in 
his Habit, leſt he be deemed unfit ro attend ſuch 
Perſons, | 
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Ty all other Men-Servants or Maid-Servants, wha 
commonly attend ſuch Tables, 


TY muſt all be near and Sante in their Ha» 

bit, and keep their Heads clean kembed, 

always ready art the leaſt Call, and very atten» 

tive to hear any one at the Table, to ſer-Chairs 

or Scopls, and not to give any foul Napkin, but 

ſce that every one whom their Lord or Maſter 

is pleaſed ro admit to their Table, have 

thing which is fit for them, and rhar _ 

their Plares when need ſhall be, alſo r they 

obſerve the eyes of a Scranger what they want, 

and not force them ſtill ro want becauſe they 

are ſilenr, becauſe it is not very modeſt for In- . 
feriors to ſpeak aloud before their Berters, and 

it is more unfit they ſhould want, fince 
have leave to cat and drink. They muſt wait 
diligently, and art a diſtance from the Table, nor 
daring to lean on the Chairs for ſoiling them, or 
ſhewing Rudeneſs 3 for to lean on a Chair when 
they wait; is a particular favour fſhewn to any 
ſuperior Servant, as the chief Gentleman, or the 
Waiting Woman when ſhe riſes from the Table; 
they muſt not hold the Places before their 
Mouths to be defiled with their Breath, nor 
touch them on the right ſide, When the Lord, 
Maſter,Lady, or Miftrefs, ſhew that favour rodrink wi 

to any Inferior, and command them to fill for 7} 
them to pledge them, it is not modeſty for them "Þ 

to deny Stra that favour, as commonly they 
do, but ro fylfil their Commands, or elſe they 
diſhonour the Favour, | 


Ns 
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When any Difh is raken off che Table, they 
- muſt nor- jr ſer down for ro cat, nor cat « 
themſelves by rhe way, but haſte into the Kicchin 
with it tothe Cook, that he may ſee whar is to 
be ſet away, and what to be kept hot for Ser- 
*vents ; when all is raken away, and Thanks giy- 
en, they muſt help the Butler our with thoſe 
bur, which belong to him,” that'he may nor 
loſe his Dinner. 
They muſt be careful alſo ro lay rhe Cloth 
" for themſelves, and ſce that nothing be wanting 
at the Table, and to' call the reſt of the Servants 
to Meals, whoſe Office was not to walrt- at the 
Table, then to fir down in a handſome manner 
and to be courteous ro every Stranger, eſpecially 
the Servants of thoſe Perſons whom their Lord 
or Maſter hath a'kindneſs for, 
If any Body comes to ask an Alms, do 


not ſhur the Door againſt them rudely, but be 
modeſt and civil to' them, -and ſee 1 you can 
procure ſomewhar for them, and think with 
[your ſelves, = you are now full fed, and 


'well cloathed, free from care, yt ou know 
-* Nor whar may be your condition another day ; 
_ — ot gormagen ogtrs 
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WIE» 26 che Gentlewomen who: have the FR) of the 
ET ri gs ſuch lite Repaſts. 
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| | "A Erhaps you do already know what 40K t9 
dg in fine Cream Lg Lea- 
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as well as do 3 but (ponvon me) I ſpeak nor to 
any knowing Perſon, bur to the Ignorant, be- 
cauſe they may not remain ſz; befides really. 
there are new Modes come up now adays for- 
Eating and Drinking, as well as for Clothes, and 
the moſt knowing of you all, may Frey find 
ſomewhat here which you have nor already ſeen [ 
and for the Ignorant, I am ſure they may gpound ' 
themſelves very well from hence in many Accom»s | 
pliſhmenrs, and truly I have taken chus pains to - | 
unparr theſe rhings for the general good of n 
Country, as well as my own, and have done 1t 
the more willingneſs, fince I find ſo many 
Gentlewomen forced to ſerve, whoſe Parents 
and Friends have ' been impoveriſhed by the 

reat Calamities, viz, the late Wars, Plague, and 
"ire, and ro (ce what mean Places they are for« 
ced to be in, becauſe they want Accompliſhments 
for berrer, | 

[ am blamed by many for divulging theſe Se- 
crets, and again, commended by others for my 


uy, 
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dead : The Books which before this I have cauſ- 


Love and Charity in fo doing 3 but however I py | 
am berrer ſatisfied with imparring them, than to b 
let chem dic with me ; and if 1 do noc hve to © 
haye the comfort of your thanks, yer I hope it | 
will cauſe you to ſpeak well of me when I am/ ++ | | 
ed to be pur in Print, found4o good an buy 


cance, as that I ſhall go on in impagring what Þ* 
yer have, ſo faſt as 1 can. | | 
Now to begin with the ordering thoſe things *Þ 
named to you. «Nl 
If it be bur a private Dinner or Supper.in 4 
Noble Houſe, where they have none to hoftionr * 
above themſelyes, I preſume ic may be thus ; L 


_ 
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In Summer time, when the Meat is all taken 
away, you may preſent your ſeveral forts of 
Cream Cheeſes; bne Meal, one Diſh of Cream 
of one ſort, the nexr of ayorher; one or two 
Scollop Diſhes wich ſeveral ſorrs of Fruit, which 
if it be ſmall Fruit as Raſps or &rawberries. 
they muſt be firſt waſhed in Wine in a Diſh or 

on, and raken up between rwo Spoons, that 
you rouch rhem nor. 

With them you may ſerye three or four ſmall 
diſhes alſo with Sweer-meats, ſuch as are mot in 
ſeaſon, with Vine Leaves and Flowers between 
the Diſhes and che Plares, rwo wet Sweer-meats, 


and two dry, two of one colour and two of a- - 


nother, or al of ſeveral colours. 

Alſo a Diſh of Jellies of ſeveral colours in one 
Diſh, if ſach be required. - 

If any be lefr, yow 'may melt them again, 
and pur them into lefler Glaſſes, and they will 
.. be for another time. 

If any dry ones be lefr, they are ſoon purtinto 
the Boxes again. 

It any perſons come in the Afternoon, if no 
greater, or ſo great as the Perſon who enter- 
tain. them, then you may preſenr one or two 
diſhes of Cream only; and a whipt Sillibub, or 
other, with abour four Diſhes of Sweer-meats 
ſerved in,in like manner as at Dinner, with diſhes 
of Fruit, and fome kind Eo of y”_ w_ 
making. Ar Evenings , eſpecially on faſting 
_— Night, ir is fit to preſent ſome pretty 
kind of Creams, contrary from thoſe at Dinner, 
or in inſtead of them ſome Poſſers, or other fine 

on Mears, which ' may be pleaſant to rhe 

aſte, with ſome wet'and terns and 
| ome 


R_ CO nd — © -— = 


mm _—_ _ = 


a , cvq we 2Þ 7 


"yy 


The Queen-like 


Cloſet. - 263 
ome of your fine Drinks, what may be moſt 


pleaſing. | 
Ar 4 Feaſt, you may preſenc theſe things fol- 


ow1ng. 


$o ſoon as the Meat is quire taken away, have 


readineſs your Cream Cheefſes of ſeveral forts 
md of ſeveral colours upon a Salver, then ſome 
jeſh Cheeſe with Wine and Sugar, another 
Diſh of clouted Cream, and a Noch with Cabs» 
bage Cream of ſeveral Colours like a Cabbage 3 
hen all ſorts of Fruits in ſeaſon, ſer forth as tol- 
loweth, 

Firſt, you muſt have a'large Salver made of 
ight. kind of Wood, that it may nor be too hea» 

for the Servitor to carry; it muſt be painred 
over, and large enough to hold {1x Plates round 
»out, and one larger one in the middle; there 
muſt be places made in it to fer the Plates 1n, 
that chey may be very faſt and ſure from idings 
and thar in the middle the fear muit be much 
higher than all the reſt, becauſe chat 1s moſt 
graceful 3 your Plares muſt not be fo broad as the 
Trercher Plares at Meat, aud ſhould be either of 
Siver or China. 

Ser your Plates faſt, then fill every one with 
ſeveral ſorts of Fruirs, and the biggeſt ſort in 
the middle, you muſt lay them in very good 
order, and pile rhem up till one more will noe 
lie; chen ſtick chem with little green Sprigs and 
fine Flowers, ſuch as you fancy beſt ; then ſerve 
im another ſuch Salver , with Plates piled” up 
With all manner of Sweet-mears, the wer Sweets 
meats round atour, and the dry in the middle, 
your wet Sweer-mears muſt be in lirtle Glafles, 
that you may fer the more on, aud between 


every 
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264 The QNucen-like Cloſet, 
every two Glaſſes anocher above the firſt of 
and one on the rop of them all; you muſt 
of all ſorrs of drie> Sweer-meats in the mids 
Plate, firſt your biggeſt and then your lefſe; 
till you can lay no more ; then ſtick them 7 
with Flowers and ſerve them : and in the F 
ſon of Water you ſend in to waſh the Hands « 
Fingers of Noble Perſons, you muſt put in ſom 
Orange Flower Water, which b very rare ani 
very pleaſant, 

In Winter you muſt aſter, as to the Scaſo 
bur ſerve all in this manner; and then dric 
Fruits will alſo be very acceptable z as dri 
Peares and  Pippins, Candied Oramges and L 
mons, Citrons and Eringoes, Blanched Almond 
Prunels, Figs, Raifins, Piſtachoes and blanclic 
Walnuts, 


THE 


CONTENTS 


OF THE 
A, 

Rtichobe Cream, i177 
Almond Pudding, 111 
Almond Pudding, I13 
Artichokes bept, 109 
Almmd Felly whe, 108 
Almond Paſte, 58 
Almond Buttey, G4 
Apricochs dried, 4 91 
Apricochs in lumps. 90 
Apricechs dried clear. 85 
Almond Bread, 8r 
Almond wo ibid, 
Angelica candied, 77 
Apricocks preſerved. 74 
Almond Cakes, 64 
Almonds candied, 67 
Almond butter white. - $2 


Artificial Walnuts, 
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Almond Ginger-Bread. 
Ale to drink. ſpeedily. 
Ale very rare. 

Aqua Mirabilis, 


Irbet Pudding. 
Black Pudding, 

Birket very fine, 
Banbury Cabe. 
Barberries candied, 
Bean Bread. 
Barberries preſerved without fe. 
Bullace yl wha 
Black Fuice of Licoras. 
Barberries preſerved. 
Bichet Cabe. 
Balm Water green, 


Bishet, Orange, Limon or Citron, 
C, 


Louted Cream. 
Criam of divers things. 

Curd Pudding. 
Clove Sugar. 
Cinamon Sugar. 
Cabe withou Sugar, 
Cullis or Felly. 
Caudle for a ſick Body. 
Candy as hard as a Rock, 
Caroway Cabe, 
Cherries. in Fell. 
Cordial for ſleep, 


Cordial Syrup. 
Corniſh Cake, 
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Cakes very fine, 

Cider clear. 

Clear Perry. 

Carrway Cake. 

Cahe, 

Cornelion preſerved, 
Currans in Jelly. 
Chocolate, 

Cuſtard for a Conſumption, 
Chips of Frutt, 

Chips of Orange or Limon, 
Candied Carrots. 

Conſerve of Barberries, 
Cordial moſt excellent. 
Cabes to beep bong. 

Cakes with Almonds, 
Court Perfumes, 

China Broth. 

Chriftal Felly. 

Conſerve of Violets, 
Cabes very good. 

Cabe of Violets, 

Collops libe Bacon in ſweet meats, 
Cough of the Lungs. 
Cordial Infuſion. 

Cakes very ſhort, 
Conſerve of Red Roſes. 
Cucumber s pickled, 

Cabe with Almonds. 

Cake with Almonds, 
Cordtal, 

Cabe without Fruit, 
Conſumption, 

Chine Cough, 

Cream, 
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Cabhage Cream. 
Cakes of Nuinces, 
Conſumption Ale, - 
Conſumption, 


Cream very fine, 
Cucumbers pickle, 
Candied. F lowers, 
Clouted Cream. 

Cough of the Lungs, 
Cordial. 

Cordial. 

Cockwater moſt excellent. 
Cordial Cherry water, 
Cordial Orange water, 


D, 
| Dix: Powder for Cloths 
ings. 
Pun inge, 


umplings. 
Difles Roſes, 
Piet Bread. 
Damſons preſerved. 
Damſons preſerved white, 
Damſon Wine. 
Devonſhire White-pot, 
*Do#or Butler's Water. 
Door Chambers Water, 

E. 


Lder Water, 


wnd 


Rench Bisket. 

Flowers candied. 
Figs dried. 

Flowers the beſt way to candy. 


F, 
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| Frath Poſſet. 92 
| Flowers kept long. ; 65 
| French Bread. Se & 
| G. | . 
| Reen Pudding. _ "mY 
Green Gingey wet. ro3 
ff Grapes dried, 102 
Bl Grapes bept freſh. wid, 
Ginger-Bread, 99 
Green Walnuts preſerved. $7 
Goosberry Fool. $0 
brapes preſerved, 45 
boſeberry Wine. 39 
booſeberries green. 35 
Griping of the Guts, 33 
H. 
Ipocras, 87 
Heart Water, 12 
I 
[au Aquauite, 116 
Italian Bisket. 87 By. 
mbolds. , 8© | 
elly of Pippins, | . ! 76 | 
elly of Nutnces, 74 | 
elly of Harts-horn. 68 
ice of Lieoras white, 63 | 
Jelly very good, 54 | 
Irings Root candied. $0 x | 
Jelly of Currans, * 49 | 
Emmnado. 04 | 
+ Limon Sallad, 63 0 
Lach white. _ 82 1 
L1ach yellow. ibid. 


Leach of Ginger. ibid. 


The Contents. 
Leach of Cinamen, 
Leach of Dates. 


Limons preſerved. 
Leach, 


Lozenges perfumed. 
Limon Cream. 
Limon Cakes. 


Eimon Water. 


Wh. Uſtard. 

| 4 Muſt ar d, 

; Marma g of Limons. 

| Marmalade” of Oranges. 
bs Musk Sugar. 
Marmalade of Qurinces. 
Muſhrooms pickled. 
Marmalade of Cherries, 
Marmalade of Oranges. 
Marmalade of Cornelton. 

Marmalade white, 

Medlers preſerved, 

Marmalade of Pippmns. 

Marmalade of Wardens. | 

Marmalade of Damſons. 

« Marchpane, 

Marmalade of Apricochs. 

Mow phew or Freckles, 

Wt © Marmalade of Oranges. 

[!] i Made Diſh. 

Þ Marmalade of Cherries and Currans, 
q Marmalade of Apricochs. 

1 Melancholy Water. 


Nt Bicket, 
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O, 
Armeal Pudding, (KE'3 13 
Oranges in Felly preſerved, 60 
Orange Pudding. 3s 
Oranges and Limens to preſerve, 44 
, 


Ickled Oyſters. 

Pickled French Beans, 
Pickled Barberries, 
Poudered Beef kept long. 
Pudding to roſte, 

Pudding of Calves feet, 
Pudding of Rasberries, 
Pudding of Hogs Liver, 
Pudding of Cake. 

Pudding of Rice, 

Paſte of Pomewaters, 
Punch, 

Prunes ſtewed without Fire, 
Pickled Oranges or Limons, 
Potato Bisker, 

Parſnep Bisket, 

Paſte ſhort without Butter. 
Puff Paſte, 

Puff Paſte, 

Piſtacho Cabes, 

Powder for the Hair, 

Pears or Pippins dried. 
Pippins dry and clear, 
Perfume to burn, 

Perfumed Gloves. 

Perfume to burn, 

Pomatum, 

5 in Felb, 


Poller, 
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Plumbs dried. 
Preſerved Pears d\ ied, 
Pretty Sweer-meat. 
Paſte for the Hands. 
Plumbs dried naturally. 
Pears dried. 

Pippins dried. 

Pippins green preſerved. 
Peaches preſerved. 
Ptifich Drink. 

Pafte of Pippins. 
Paſte Royal, 

Paſte of Pippins. 
Paſte of Plumbs. 
Plain Biſket Cake. 
Poſſet without Milk, 
Pennad\, 

Purſlane pickled. 
Portugal Eges. 
Perfumed Roſes. 
Palfie waterby, Dy. Mathias. 
Plague Water. 
Precious Water. 

Plagne Water. 


Uabing Puddings, 
Nance pickled, 


Oſes kept long. 

\. Roſe leaves dried. 
Red Quincer whole. 
Rasberry Sugar. 
Rasberry Wine. © 
Red Roſes preſe 
Rasberries preſerved, | 


/ 
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Wa Sol. fr 
EAvemary Water. : 5 
<> Brews, ; 110. 
yoo of Rasberries, or ather Fruits, as Grapes, 
Kc. 
Syrup of Citrons. 
Yugar Plate, 
Syrup of Roſes or other Flowers. 
ack Poſſet. 
' 41bub., . 
ih Candy. 
a Gillyflowers. 
feed tuff of  Ravberries. 
Sup for a Cough. 
wu of Violets, 
1p for a Cold. 
Wrap of Turneps. 
ns of Small-Pox taken away, 
Sugar Plate, 
Snow Cream, 
Shrewsberry Cakes, 
ibub, 
Sack Poſſet, 
ſheeps Guts ſtretched. 
Stepony or Raiſin Wine, 
wnphire boiled. 
Stlbub whipt, 
Sup of Ale. 
Syrup of Turneps. 
Sugar Cabes, 
Signs of the Small-Pox taben away. 
Surfeit-Water the beſt. 
Sweet Water, 
Sail Water, 
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Spirit of Oranges and Lemons, 
_ Spirit of Mmts, 4 
Soveraign Water. p 


T. 
Caſt all binds of Shapes and to colour then, 


Tuff Taffity Cream. 
Thick Cream. © 
Trifle. 
Tintture of Caroways. 
Treacle Water. 
W. 


NA/ ti bept long. 
White Plates to eat. 
White Quinces preſerved. 
Water Gruel. 
Wafers, 
Water againſt Inſefinn. 
Wormwood Water. 
Walnut Water. 
Water for the Stone. 
» Water for Fainting. 


The End-of the Contents of the Firſt 
Part. 
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A. | 

| ADS Suckers dreſſed. 139 

| Artichoke Cream, I41 

Wl tichoke Pie. 160 | 
Artichobe Pudding. idg A 

| PUT key long. 18 i 
Mrtichobes ſtewed. 21 F 
Artichobes fryed. 222 | 
drtichobe Pudding. 183 
Almond Pudding, I2g oF 
Apple Tanſie. | 128 'S 
fn Amuler, 129 by 
Almond Pudding, 136 | 
Angelot Cheeſe, 164 
Apple Puffs, 20I 
Amond Tart, 237 


B ; 1 
R1wn Metheglin. | 124 3H 
Bufows a 


_ 


"0&1 


A 
= 
2D 


' The Contents. 


Barly Cream. 

Barly Brnh-without Meat. 
Barly Broth with Meat. 
Balts to take ont Stains. 
Broth of Lambs Head, 


Beef-Pie very - on 


ched Mc 5 
s Chee baked to eat hot. 
xcks.Cheeb babed t9- 2at cold.” 
; Bacon Froize. © 


Heeſecabes. 
Cheeſecabes. 
Chicken Pie. 
Collar: of Brawn. 
Capon boiled, 
Cracknels. 
_Codling Cream. 
ſe wery good. 
| uy _— . | 
Bacon and Eggs, "0 
a Pottage. gourd ads; 
Capon ah white Broth. or 
Calves-Foot Pie. 
Cary Pte. 
Catves head Pie. 
Cabves chaldron Pie wit.) Puddings i in ir, | 
Coleflower pickled, 
Cheeſe Lnaves, 
Ciftards wery fine. 
LidsHbead biiled, 
Chithen Pie. 
bailed. | 
£bitbens. bailed with G11 berrie-. 


Ea wee with Gr, Is. 
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The Contents. 
Cap Babed. 
bride Pudding. 
Chiveridge Pudding. 
.Calves Tongue haſhed. 
en bile 
(2 boiled with Rice. 
apon boiled with Pippins, 
lard boiled with Lettuce, 
Chickens ſmoored, 
Calves feet haſhed. 
Chickens in white Broth. 
Capon __ with Oyſters, 
Calves head with Oyſters. 
Card Pie, 
Cenſurptiom Remedy. 


Ried Tongues, 
#F Delicate Pies. 
Ducks Boiled, 


F. 
Lier Vintgat.' 

+ Ezles and Pike rogetder. 
'Beles roſted with Bacon, © 
Fetes and; Oifter Pie. 

Pigs 
Fete Pte, 
Ele jouſed and tollar'd, 
Elet ftewed, 
Fetes in, Broth, 


| Cheeſe. 

p for 

-Furmity ts Meat _ 
Furmity with Almonds. 
Tithe Pottage. | 
WOT N 2 
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Fricaſie of ſeveral forts, 
Pricaſie of Sheeps-feet, 
Fried Toaſts, 

Fritters, 

Fricaſie of Oyſters. 
Fricaſte of Eeles. 

Freſh Salmon boiled. 
French Broth, 

Fine waſhing Balls for the Hands, 
French Servels, 

PFhrentine baked. 

Friday Pie without Fiſh or Fleſh, 
Fritters, 

Farced Pudding, 

Frecaſre of Eggs, 

French Puffs. 

Flounders boiled, 


YReen Tanſie, 
Gravie Broth, 

Gv/e dried, ; 
Gotſe Gibl:ts with Sailſages, 
Garden Beans dried. 
Gurnet biled, 
Gozſe baked. 
- Gooſe Giblers boiled with Roet s and. Herbs, 

Goofe Giblets boiled, | 
Grand Sallad. 
Gammon of Bacon Pe, 
Green Sauce for Pork, 


Aſty Pudding. 
XL Haſty Pudding. 
'y Pudding, 

Hare Pie, 


H, 


The Contents. 


KMerring Pre, 178 
Herb Pte, 182 
Haunch of Veniſon roſted. | ' 214 
Haunch of Veniſon boiled, 217 
Haggus Pudding, 231 


N 3 


Haſly Pudding. 230 
Talia Pudding. : 202 _ 
Ice ana Snow, 237 
|; 
—_— to bake or fry. 202 
L. 
O0bRters buttered. 135 
Lrver Fritters, 136 
Laxves to butter, 167 
Linn Cakes, 171 Y 
L1aves of Cards, 172 *J 
WH Ahſters roſted, 182 6 
WW Loan Pie. 126 
8 Lg of Mutton roſted, 190 8 
WM Leg of Mutton boiled, 211 . 
Leg of Muttom with Oyters, 213 
L:mn of Mutton ſlewed. 217 | 
Lark Pie, 228 v 
Lettuce Pie, jbid. Y! 
"= Lamprey Pie, 229 1 
| Lenten Diſh, © 239 v 
| Etheglin. 124 
Miſers for Childrens Collation, 169 *1 
| Minced Pies, 177 | 
* | Made Diſh of Rabbet Livers, 192 
| Miton ſmored, 207 


ks F ad Ch 7 : *7 -4 
« £07 7 _4 , 


| The Contents. + 


Mutton ſmoored. 
a gi Pre. 

&- N, 

A. 1 Eats Tongue Pic, 

Neats Tongue rofted.- . 

Neats Tongue haſhed. 
Weck of Mutton bailed; 
Neck of Mutton ſtewed, - 
Nuts fryed. 

| O, 
Atmeal Pudding. 

Cleo of ſeveral Meats, 
Oyfters and Feles in a Pie. 
Oyſters and Parſneps - in' a: Pie, © 
Oſter Pie, 

Oranges and Limons in- Jelly. 
OyFers fryed. 
Oyſters broiled. 
Oyſters roſted. 
Olives of Veal. 
Oatmeal Pudding, 
Oat Cabes, 

Oltve Pe. 


DUddings in Balls. 

* Pigenns bottled, 
Paſty of Veal. 
Pigeon Pie. 
Pork roed without the Shin. 
Piz rofted like a Lamb. - 
Potred Fowl. 
Farſnep Pie with. Oyſters, 
Pig Pie. 
Pudding of Mancher. 
Paompin Pie, \ 


Poe, - 


: 
” +» 


Pampion fried. TEL. 
Pike roſted and larded, | 
P, umander very fine * 


Pompin Pie. Val .n 
Pickled Sprats. 1 
Paſty of Ling. \ 134 
Pallat Pie. 
Pippin Pie. £ 
Paltizs to fry. 
Pigeons botled with Rice. > 4 500 

WW Pigeons boiled with Gooſeberries. © ibid. 

1 Pippin Tart. 7194 

= Pancabes criſp. «4.3 #9 

q Pudding of Gooſe Blood, $8 

6 Pudding of Liver, 199 

18 Pigeons buuled with Capers and S. umphire, | 206 

Lartr1dges boiled, . 240 
Prbe boiled with Oyſters. 212 

| Pig rafted with Pudding in his Belly.. 213 

? Pippins ftewed, 218 

8 Pi; ted without the Shin with a- Bontaing mn his 

5 'Be 1, 221 

, Parcales very awd. 232 
Paſte very 20M, 223 

WH Hate to raiſe. ibid. 

LW Paſte fr babed Meat t» Git cold. 224 .% 

[ Pie of Veal. ibtd, ls 

8 Pie of Shrimps or Prax ns, id. ' 

3 Pre of rited, Kiduey,. - 246 

t Praty Pie, tbid. 

7 ;% Pre, $277 

) Purk Pe, 229 

2M Pd /ing of French Barly, Sv 

| Pam.mder tery fine, | kv 
Pudiing of ine. 241 

u ; Pd 
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Pudding of Hogs Lights. 
Paſſer Yie. 
Ins dried, 
Poached Eres. 
Prppin Pate 
Pippins jtewed. 


Vodling. Cream. Y 
Numces to look white. 
Qujnce Pie very good. 


| R. 

JD Omp of Beef boiled. 
Rolls for Noble Tables. 

Rolls very ſhort. 

Rasberry Tarts. 

Rabbets with Sauſages. 

Rice Cream. 

Rabbet boiled. 

Rice Pudding. 

Rabbet boiled with Grapes. 

Rabbet boiled with Claret, 

Red Deer Pie. 

Rock of Sweet-meats, 


Ouſed Veal. : 
a} Sauce for Mutton, ' 
Summer Diſh. 
Souſed Pig. 
Several Sallads. 
Several Sallads. 
Soles dreſſed very fine, 
Spinage Tart. 
Stewed Fiſh. 
Spaniſh Pap. 
Sallad of cold Meat. 


Sheeps Tongues with Oyſter 
Search Collops. 
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263 


Shoulder of Veniſon or ſhoulder of Alutton roſted in 


Blood. 


Stewed Fig. 


Steab Pie with Puddings. 
Salmon dreſſed by Infuſton. 
Stewed Carps in Blind, 

Stymp Pte. 

Sauce for Fowl. * 

Sorrel Sallad, 

Sallad cold. 

Sance for Veal, 

Sauce for a Leg of Mutton. 
Soſed Fiſh, 

Swan baked. 

Small Birds baked. 

Stewed Padding. 

Saffex Pudding. 

Sunſages boiled. 

Shel-pſh fred. 

Steak Vie. _; 
Shulder of Veniſon gated. \ 
Sallads boiled. w 
Shmlder of Veal boiled. 

Stewed Broth good. 

Sallad of Salmon. 

Shoulder of Mutton with Oyſters. 
Stewed Artichobes. 

Saice for Fowl. 

Sauce ſor Partridges. 

Sauce for Quailes. 

Salmm Pie. . 
Slaling Pudding » 

Stone Cream. 


16g 
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Snow Cream. 
Suſſex Pancabe. 
Snow and Ice. 
Sallad in Winter. 
Sallad' in Winter. 
Sorrel Sops. 
T. 
T? boil a Teal or Wigeon, 
| Turkey babed. 
Trouts Stewed, 
Toaſts of Veal fried. 
Tarts of ſeveral Sweet-meats. 
Treacle Wine. | 


V. 
Na baked to beep. 
Umble Pies, 
Veal ſmoored. 
Veat roſted with farcing Herbs. 
Veal fried. 
Veniſon Paſty. 
Vin de Moloſſo. 

Ww, 


Hite Broth with Meat. 
White Broth without Meat. 
White Pot. 
Whitings boiled, 


Poſiſeript. 


N Ow good Readers, hereare 
three hundred and ten 
choiſe Receipts added for 
a Second Part of the Oueew like Clo- 
*t, and you may, I am ſure, make 


many more of them if you obſerve 


how many TI have taught 1n one ; 
if-I had not taken that courſe, on- 
ly for brevity ſake, and that it 
might not be tedious and imperti- 
nent to you, I might have enlar- 
ged this Volume very much. 
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SUPPLEMENT 


TO'THE 


OVEEN-LIKE 
CLOSET, 


OR 
A'EITTLEE 
O F 
EVERY THING. 


PRESENTED 


To all Ingenious Ladies, and 
Gentlewomen. 


by Haxnxah Woorltty 


| 
L ONDO#N: | 
Printed for R. Chiſryel at the Roſe and 
Crown in- St, Paul's Church-Yard, and 
T, Sawbridge at the Three Flower-de- 
Luces in Little-Britain, 1684. 
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To all Ingenious 


The Queen-like Cloſer 7 preſented your 
— And in it ſuch rare Secrets I may + 

Ta no Brab you will find (though reatl you may, 
'Tis twelve years paſt ſince firſt in print T cant, 
Abrt for my Countries good, than to get fame. 
My ſtudy was to impart to others free, 
What God and Nature hath informed me, 
I muſt not 'hide that Talent God me gave, 
Content I am, ethers a ſhare ſhould have 
T5 prattice what I teach, if pains they'l takes, 
Amends for all my care they will me make. 
Servant ty Ingenunty Ile be, 
Such Ladies ſhall command all Arts from me. 
Nothing from them Ile hide that's in my hearty, 
To wait on them I think it is my part. 
And to confirm to them what I have writ, 
Fearing no Cenſures 'mongſt them that have Wit. 
If uny one that Honour will me gtve, 
Tv fee me in the place where I ds live, 
I will them ſatisfie in every thing 
That they deſire, and vindication bring 
Unto my ſelf, who have been much abut d 
dy 4 late printed Book, my Name there «4; 
A 2 


[ ADIES, The laſt I ſent unto your viz, 


Ladies and Gentlewomen, 


x 


I was far diſtant when they printed it, 
Therefore that Book to own I think not fit. 

T» boaſt, to brag, tell ſtories in my praiſe, 
That's not the way ( I know_) my Fame to raiſe, 
Nor ſhall T borrow any Pen br Wit 

( Innocence will hide what faults I do commit.) 
My true intent is for to ſerve you all ; 

T» work, to write, to come when you do call, 
Nor would I ſeem as dead while I do live, 

No commendation ts me would that give : 

Nor libe the idle Drone my time to paſs, 

But as the Bee, ſuck Honey from Flower and Gra(;, 
The Quinteſſence of what I have I ſend ; 
Accept it really, as I intend, 

For to accompliſh thoſe who want the sl;:ll, 
Their Tables to adorn and Cloſets fill, 

To thoſe of riper judgment I ſubmit, 

To commend or- to cenſure want P've writ. 


Thus Ladies, I tabe leave, defirt #/2k 
Tour pleaſures and your fancies to fulfil, 


H. V, 


TO THE 


READER. 


Ou find -in - my , for- 
mer-Books, Inſtructi- 
ons for Cookery, Pre- 


ſerving xare Waters, both Cor- 
dial and,plealage ; (Cakes, Jel- 
lies; ſeveral excelent Reme- 
dies tor thoſe in Conſumptions, 
and tor the. Stone. 

- I ſhall now give you ſome 
Directions \for waſhing Black 
and White Sarſnets, or colour- 
ed Silk; ;, waſhing of Points, 
Laces, , or the like; ſtarching 
A3 of 


- To the Reader, 
of Tiffanies , | making clean 


Plate, cleaning of Gold an 
Silver Lace, wafhing Silk 
Stockings, adorning of Cloſet 
with ſeveral pretty Fancies; 
things excellent to keep the 
Hands white, and Face and 
Eyes clear z how to make 
Tranſparent Work, and the (s 
lours thereto belonging ; alſo 
Puff-Work : Some more Re- 
cerpts for Preſerving and Cooke 
ery : Some Remedies for ſuch} 
Ailments as are incident to all 
People; as Corns, Sore {yes, 
Cut Fingers, Bruiſes, Bleeding 
at Noſe ; all theſe you oy 
'help by my *Dire&tions, wit 
2 ſmall matter of Colt ; 
dp where- 


To- the Reader. 


whereas elſe, you may be at 
a great Charge and _ trou> 
ble, and perhaps endanger 
your Eyes or Limbs, 1 ſhall 
give you none, but ſuch 
things as I have had many 
years Experience of with good 
ſucceſs, I praiſe God. 

As you dare confide in me, 
| pray make uſe of them : I 
hope you will not fear, ſince 
what I have already imparted 
hath been found true, and 


' hath benefited many, 


Some are of that mind, | 
that they value nothing but : 
what is far fetcht, dear bought, | 
or hard to be had, and will ra- } 
ther prize thoſe things which | 

A 4 are. 


To the: Reader. 


are kept ſecret , though if 
known, - are but ſimple: And | 
ſuch are apt to {light what is 
made known to them, not re- 
garding the reality of the Friend 
who doth impart it to them, 
meerly out of their Good- 
will, andto ſave. their Purles. 
Such is the vanity of this wick- 
ed World, that whatſoever 
one: doth out of a-fincere and 
Chriſtian-like mind, yer it is 
ſlighted. I may compare it 
to thoſe. words in the (Goſpel, 
which ſays, Caſt nat Pearl be- 
\ Fore Swine. Andif Galen, and 
WW Hippocrates and Paracelſus were 
 . alive, or any of the wileſt 
* Philglophers, and ſhould de- 


clare 


To. the Reader. 
clare in Writing all their Skill, 
and lay thoſe Writings down 
to the view of every Eye, 
not one in ten would believe 
it, For my part, I amof that 
mind; ' never to.condemn any 
man till I prove it falle ; nor 
publickly ro commend an 
thing, 1 I find- it 6 
You may believe me it you 
pleale, and as you find the 
Truth, ſo truſt me. | 

| have -been Phyſitian and 
Chyrurgiin/'in my own Houle 
to many, and alſo to many of 
my Neighbours, eight or ten 
Miles xonnd;, I think it not 
ani(s; to recite, ſome of thoſe 
Curey,ik have: done, -the Pla- 

any. "i: 1. 08 
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Ty t he Reader; 


ees where Þ have done them; 
and-upon whom ; bur cannot 
particularly tell you with 
what, where the Cure is difh- 
eult ; becauſe rhere is in thoſe 
cales a good Judgment 
required ; and I ule thoſe 
things in thole Caſes which 
are not common Receipts, 
which may. as well Kill- ar 
Cure-; but ſuch things as | 
find proper to take away the 
mY ogy the- Diſtemper ; Ex- 
perience with much Reading } 
mult give- that underſtanding, 
FE dare not therefore ad- 
venture- to reach, but only 
thoſe things wherein People 
caunot- eaſily. err,, and- by 

which 


To the Reader. 


which they may receive good... 

For the reſt of what I haye- 
ſpoken, and for many other: 
things which I cannot in few. 
words relate, if any perſon. 
will come to me, I will ſa- * 


Ut x : 

tisfhe them to their conygnt ; 
e 
h and be 


Their Friend, | 


and Servant, 


H.. Woolley: , 
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Imprimis : 79 ſtarch Tiffany. 


Hems or Laces, with Crown Soap,then waſh 
44 them very well in three Ladders pretty hor, 
and ler your laft Ladder be "made thin of the 
Soap, do not wrinle them nor wring them hard, 
then dry them over Brimſtone, and keep them 
all the time from the Air, for that will ſpoil 
them. | 
Then make your Starch of a reaſonable thick- 
uels, and blew it on to your hkeing, and 
ro 


j ,0 nor ſoap your Tiffany, ſave only,on the 


: 
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ro2 quarter of a pound of Srarch, put as much 
Allom as an Haſel Nut; boil it very well and' 
ſtrain it, and while it js hot, wet your Tiflanis 
with it very well, and lay them in a Cloth ty; 
keep them from drying, t waſh your hands 
cleen and dry them, then hold your Tiffanies to. 
a good fire till they be through hot, then clap 
them and rub chem berween your hands from the 
fire rill you ſee they be very clear, then ſhape 
rhem by a piece of Paper cut out by them before 
they were waſhed, and iron them with a good 
hot Iron, and they will Took gloſhe hke ney 
Tiftany. | 
Thus you may ſtarch Lawns; bur obſerve t 
Iron them on the wrong fide, and upon a Clath 
wetted and wrung out again. Somerimes (if you 
roraed, in ſtead of Srarch you may lay Gum-Are 
ick in water, and when 1t is diflolved, wet your 
Lawns, in that inſtead of Starch, and hold them 
ro the fire as before direted, clapping them and 
rubbing them till they are very clear. 


To make clean Points or Laces, 


Take White Bread of-halt a day old, and cut 
it in the middle, and /pare che Cruſt round the 
edge, ſo that you may not hurt your Points when 
you rub them, then lay them on a Table upon2 
clean Clorh, and rub them very well with the 
White Bread all over, then a clean little 
bruſh and rub over che Bread very well, til! you 
think you haye rubbed, it then cake 
your Point or Lace and ſhake the Bread clean of, 
* thea bruſh it- very well from the Bread, and tak 
a clean linnen Cloth and gently flap ir over 
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Queen-like Cloſet. ; 
Tis you may get the (oil off, from white Sat- 


ided ir be nor greafie nor too mach ſoiled. 
To waſh and ſtarch Points. | 


Take your Poinrs and pur chem inro a rene, 
hen make a ſtrong ladder with the beft Soap 
ou can ger 5 then dipa Bruſh inthat Jadder and 
oundly rub your Point on borh' fides ; fo do 
ill you have waſhed it in four ladders, then waſh 
t in fair water alone, then with blew water; 
ad when you have ſo dene, rake Starch made 
hin with Water, and with your Brufh on rhe 
rong fide waſh it over with it, ſo ler it dry: 
en lay your rene upon a Table, and with an I- 


zory Bodkin made for the purpoſe, run i1tito 'e> 


ery cloſe and narrow parrt of 1t, ro open it be- 
wixt the gimp or over-caſt z Ukewtrſe jnro Every 
ict hole roopen them. | 
For the Laces after you have pulled chem our 
| with your hands, you muft iron them on 
wrong fide. 
Ler your water be warm wherewirh you make ' 


your ladder, 


When you take them out of the rent, iran 
tem on the wrong fide : let noc the water be 
© blew with which you waſh them. 

To waſh white Surfnets, 


Lay them very ſmooth and Araight upon 4 


card, and if there be any dircy plats, ſoap them 


well, then dip that Brufh in water, aud 


licrie, rhen rake a little hard Bruſh and my 
B be ir 
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co2 quarter of a pound of Starch, put as much? 
Allom as an Haſe] Nut; boil it very well at 
ſtrain it, and while it is hot, wet your Tiffanig 
with it very well, and lay them in a Cloth to; 
keep them from drying, then waſh your hang 
cleen and dry them, tha hold your Tiffanies to 
a good fire till they be through hot, then clap 
them and rub them berween your hands from the 
fire rill you ſee they be very clear, then ſhape. 
chem by a piece of Paper cut out by them before 
they were waſhed,- and iron them with a good 
hot Iron, and they will look gloſhe like ney 
Tiffany. 
Thus you may ſtarch Lawns; but obſerve tt 

iron them on the wrong ſide, and upon a Cloth: 
werted and wrung out again. Somerimes (1f you. 
pan) in ſtead of Starch you may lay Gum-Ars 

ick in water, and when 1t is diffolved, wer yout 
Lawns, in that inſtead of Starch, and hold them 
ro the fire as before direfted, clapping them and 
rubbing them till chey are very clear. 


To make clean Points or Laces, 


Take White Bread of-half a day old, and cur 
jr in the middle, and pare che Cruſt round the 
edge, ſo that you may'not hurt your Points when 
you rub them, rhen:lay them on a Table upon2 
clean Clorh, and rub them yery well- with the 
White Bread all over, then rake a. clean little 
bruſh and rub over che Bread "well, ill you 
think you haye- rubbed. it hen take 
your Point or Lace and ſhake the Bread clean of, 
' - then bruſh. it. very well fron the Bread, and take 
a clean linnen Cloth and gently flap ir wer 


, 
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Queen-like Cloſet. 3 


Thus you may get the (oil off, from white Sat- 
en, Tabby, Tatfery, or any coloured Stk 3 pro- 
vided ir be not greafie 'nor too much ſoiled, 


To waſh and ſtarch Points. | 


Take your Points and put chem inro a rene, 
hen make a ſtrong ladder wich the beft Soap 
ou can ger 5 then dipa Bruſh inthart ladder and 
oundly rub your Point on both" fides 3 fo do 
il you have waſhed ir in four ladders, 'rhen waſh 
tin fair water alone, then with blew water; 
nd when you have fo dene, rake Starch made 
hin with Water, and with your Brufh on rhe 
ong fide waſh it over with it, ſo ler it dry; 
em lay your rene upon a Table, and with an I- 
ory Bodkin made for the purpoſe, run 1nto 'e> 
ery cloſe and narrow part of 1t, ro open it be- 
wixt the gimp or over-caſt 3 tkewtſe jnro Every 
[ct hole roopen them. 

For the Laces 'aſker you have pulled them our 
ll with your hands, you muft 1ron them of! 
wrong fide, - 
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your ladder. 

When you take them out of the rent, iran 
hen. Wtem on the wrong fide : let mor the water be 
DO blew with which you waſh them, 


To waſh white Sarfnets, 
E 


Lay them very ſmooth and ſtraight- upon a 
, andifthere be any dircy > At rok 
little, then rake a little hard Bruſh apd ſoa 
well, then dip that _ in water, and wi 
” | 


E ' 
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Let your water be warm wherewirh you make ' 


 - 
_ 


A Supplement to the 


a pretty thick ladder, - then rake 
Bruſh and rub your Sarſner well, the right 
of the Sarſnert ſideways of the Bruſh, and whe 

have waſhed one {ide well, rurn it and- 
Then have aclean ladder fcalding hor, and & 
your Hoods in double into it, cover it, all 
itil as faſt as you waſh them, caſt them. ir 
that; you muſt give them three waſh 
- upon the Board, and after the firſt ladder | 
the other be very hot, aad caſt them into 
Scald every time; then take up a ſcalding 
ladder , inro which put ſome Gum-Arabic 
. Neeped before . in water, and, ſome Smalr 
blew it a lirtle, ler them lye doubled up in th 
cloſe covered for an hour ; when you come 
take them our, be ſure you dip them very we 
all over, and rhen fold them up-to a very lit 
compaG, and ſqueeze them fimoorh berwi 
vour hands, then ſmoak chem over Brimſtor 
then draw them berween your hands every » 
rſll they be lictle more than halfdry, then (moor 

- them with good hot Irons the ſame way y( 
17 wag them, and upon the right ſide of the 

net, 


To waſh Coloured Silk, | 
They are done the ſame way with the W re 
only there muſt be nv blew, nor ſmoaking oe 


Nucen-like Cloſet, 
To waſl Black Sarſnets. 


They are waſhed the very ſame way with the 
other, only wrinſed in ſtrong Beer cold, with- 
our any Gum, and jron'd upon the wrong fide 


- 


and on a Woollen Cloth. . 
To waſh Silh Stockings. 


Make a good ſtrong ladder with Soap, and 
prezty hot, then lay your Stockings on a Table, 
and take a piece of ſuch Cloath as the 
Sea-men uſe for their Sails, double it up and 
rub them ſoundly with ir3 rurn them firſt on 
one (ide, and then on the orher, nil] they have 
paſt through three ladders, rhen wrinſe them 
well, and hang chemo dry with che wrong fides 
ourward ; and when they are near dry, pluck 
them out wich-your hands, and ſmooth them 
with an Iron on the wrong fide, 


Ty make clean Gold ani Silver Laces 


Take the Lace off from your Garment; 
lay it upon a Table, and witha Bruſh rubir all 
very well with burnt Alom bearen fine, till you 
It 10 become of rhe righr calovr 3 then ſhake 1 


very well,and wipe it very. well with a clean linnen 


Cloth often-rimcs over. 
: 


To get jpots of Ink out of any linnen Cloth, 


Before thar you ſuffer it to be waſhed, lay it all 
night in- Urine, che next day rub all the ſpent 
' Bbg | 
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in the Urine, as if you were waſhing in water 
then lay it in more Urine another night, and the 
rub it again, 4rd fo do rill-you find they be quit 
out. | 


| Th get the flains of Fruit out of any Linnen Clath, 


. Take them before they are waſhed, and withz 
a little Burter rub every (pot very well, then 
the Cloth lye in ſcalding hot Milk a while, an! 
when itis a lirtle cooled, rub the ſpotted place: 
in the Milk till you ſce they are quire ous, andcha 
waſh it in Water and Soap. | 


Fo tabe out any greaſie Spots out of Sith Stuff, v 
Cloth. 


Take a linnen rag and wet. it very well in fair 
water, then with a pair of Tongs puta live Sea 
coal. or Wood-coal upon the wet rag, and hafti- 
ly cloſe the reſt of the Rag abour the Coa!, an! 
pony lay it upon the greahe (por while it-is 
moaking hor z and when you do perceive it to 

. be cool, do ſo again, and fo do till you find rhe 


4% 


hh "18 To make clean Plats, 


As + "Waſh your Plate firſt in Soap-ſuds and dry it, 
then ifrhere be any ſpors, rab theny our wich Salt 
7 and Vinegar. | | 


Then when you have fo done, annoint your 
Flate all over with Vinegar and Chalk, and lay it 
in the. Sun or before the Fire to dry, then rub | 

off with warm clean linnen Cloths very well. and 
4t-will I6ok like new. 1 


"i 


. To keep the Hair clean,. and to preſerve it. 


Take two handfuls of Roſemary, and bail it 

ſoftly im a _ of Spring water till jr comes to a 

6, pint, and ler it be covered all che while, - then 

B- ſtrain ir out and -keep it 3 every morning when 

you comb your Head , dip a ſpunge in this water 

and rub up your Hair, and itwill keep it cleav 

and preſerve it; for ir is very good for the brain, 
and will dry up Rheum. 


To waſh the Face, 


There 1s no betrer thing to waſh the face wich, 
to keep ir ſmoorh and to ſcour it clean, rhen-to 
waſh it every night with Brandy, wherein you 
have ſteeped a lictle flower of Brimſtone, and the 
next day wipe it only with a Cloth, 


To make a Salve for the Lips. 


Take two ounces of white Bees-wax and ſlice 
ney W ic thin, then melt it over che fire with rwo oun-- = 
ces or more of pure (allad Oyl and a little white * 
Sugar-candy z and when you ice thar,it 15 wellins+ © 7 
corporated, take it off the fire, and ler it ſtand all 3 
it be cold, Then ſer the Skillet on the fire again wk w) 
"= *'llche bottom is warm,and ſo ryrn it our 3 appoint "T8 
Salt your Lips or ſore Noſe, or fore Nipples wich this " 1wiP 
and it will heal; | - + "mM 
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To heep the Teeth clean and found. | 


Take common white Salr one ounce, as much 
of Cutrle-bone ,” beat them together, and rub 
your Teerh wich it every Morning, and then waſh 
them with fair water. | 

[ have ſpoken enough concerning your Cloaths, 
and Face and Kands, now I wil! give you di 
reftion for to be your own Chirurgions and 
| Phyſicians, unlcts rhe cafe he deſperate : bur be 
fore 1 begin to reach, be pleaſed ro "take notice 
of what Cures I have done, that you may be af 
{ured of my ability. 


F\ 


4 take notice that my Mother and my cider 
Siſters were very well skilled in Phyfick ard 
Chirurgery, from -whom 1 learned a little, and 
ac the age of ſeventeen, had the fortune to he- 
2 long to a Noble Lady in this Kingdom, ri!l [ 
 -, Married, which was ar twenty four years (choſe 
wy” en years] was with her) ſhe finding my geni- 
us, and being of a Charitable remper to do good 
amongſt her poor Neighbours, z1 had her Puric & 
” command to buy what Ingredients might be re- 
- — * quired to make Balſoms, Salves, Oyntments, Wa- 
| __ ers for Wounds, Oyls, Cordials, and the ke; 

1 $4 beſides ſhe procured ſuch knowledge for me from 

Oe Payicians and Chirurgions < who were tc 
$7 beſt ' that all Englan# could afford) and allo 
.- bought many Books for me to read, that-in ſhort 
| time, with the help of thoſe worthy men before 
| I ſoon became a Practitioner, and 
1 did begin with Cur-fingers, Bruiſes, Aches, An 
K 4 
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Head-ach, Biceding at the Noſe, Felons, Whir- 
loes on the Fingers, Sore Eyes, Drawing of Bli- 
(ters, Burnings, Tooth-ach, and any thing which, is 
commonly incident; and in all Cures God 
was pleaſed to give me good ſucceſs. 
When I was about the age of two and rwenty 
years, I was ſent by this Noble Lady ro. a Wo- 
inan in hard labour of Child, who quire 
wearied out with her pains, ſhe fell inro oy 
Convulfion firs; which greatly endangered 
her (c!f and the Child, by Gods help thoſe 
Remedies which I gave her, cauſed her: Firs ra 
ccaſe, and a ſafe Delivery followed. 
When 1 was Married to My. Wolley, we lived 
together ar Newport Pond in Eſſex near Saffror 
Walden ſeven years 3. my Husband. having been 
Maſtcr of that Free-Schoob fourteen years beforey 
we having many Bcarders, my. skill was ofren. 
exerriſed amongſt them, for oftentimes they gor” 
miſhaps when they were playing, . and oftentimes 
fell into diſtempers ; as Agues, Feavers, Meazels, 
Small-Pox, Conſumprions, and. many other Diſ- 
eaſes 3 in all which, unlefs chey were def} 
ly i, their Parents truſted me without ther help» 


of any Phyſician ,or Chirurgion : likewiſe the; 
or ten miles round came to»  , » 


Neighbours in .cight 
me for Cure, 


twenty years I quire cured. | 
Another being kicked by 4 churliſk Hushand' 
on her Leg, fo that: a Vein was burſt, whereby: 
ihe loſt ar the leaſt a portle of Blood 3, Iſtayedb 

the Blood and cured her Leg, 
A young Maid -as ſhe was cutring Sticks wirft 
en Ax, by charice cut _ Leg. forelyz ſhe hav« 
d 5 " A 
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A Woman who had had a ſore Leg one and Wo, 


y. 
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her Ey e, cured, 
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Dropfic.z pot -only cnred Her but 
-other Daſtempers a: the ſame in. 
by the Laſh of ew hin, ond being in 4 dere 
t @' and : in a def 
condition with it, ſo that he was in Laiger' 
his bfe; Iivacompetent time did cure, 
Many of. the Convulſion-firs, and Rickers 4 
NT Ghre we 7 Mad 
One being birten with a 1 in ver 
ſhorr ime ot cure him. ” | 
_ 'Several Women who had fore Breaſts and fore 
Nipples, I cured, 
Many who had violem fits of the Stone I caſed 


och 0d time been afflicted-wich the Green-fick 
iſo her 


A Man being much bruiſed wich the fall of 5 
Gart upon him, I Cured. 

One being much bruiſed by Rogues, meeting 
| ſag the wey,, and after they had beater tum 


ti, kicked him on one fide of his Head, 6 
thar his Ear was ſwelled'you could ſee no ſhape 


| i had, and withal, fell into. a Feaver : 1, by 


Gods kelp did cure. 
- A Woman who for divers Months had-a very 


_ gpear Flux upon her, /] ſpecdily cured, 


n lying: fick of the Mcazels, and being, al 


A 
© ſtruck-in, ſo that jr was: thought he could nor 


filly have lived, I gave him a/Cordial winci 
ought rhem forth again and recovered him. 


'Child"of 2a year old bcing taken _ with che 
Hap Pale, 1 cured. 
| having 8 Pich-fork run-ineo the corar 


of. his Eye, { cured, 
'A Woman having a Scick run into the corner 0! 


\ 


Ay, 


Naeen-likt Cloſet. * 1 - 
A lictle Boy falling from a Bridge into 2 lictle 
River, cur his Head ſo with a , that whale 1. 
tad ic in Cure, chere. came forth a {hver of. che 

Leg Skull ; 1 cure 
rate 

of 


4 Man taken ſuddenly with an Apoplex, as he 
| walked the Street, his Neighbours raking lum in- - 
OF to a Houſe, and as they thought he was quite 
dead, I being called unto him, chanced to come 
UF juſt when they had taken the Pillow from his . 
Head, and were going to ſtrip him z byt I cauſed. 
him to be (et upright, and his Mouth tobe open--- 
cd by force, then did I give him ſomething our 
of a lirrle glaſs, and cauſed him te be  . 
and chafed, and Air to be given him, ſo that in 
a little time he came to himielf and knew-every 
one : He lived about ten hours afrer, and gave 
God and me thanks, char he was noe taken away 
inthar condition, bur gave him ſenſe. ro make his 
peace with God, and. to order what he had lefr, 
i willed him to ſend for a Phyſician 3 which he - 
by WY did, who did-a prove of what 1 had done, bur 
could not, ſave by life. 
Ty A Woman being ſtruck wich a ſtaff upap the 
Lip, ſo that it -was cut aſynder with che. blow : I: 
al in ſhorttime cured, | 
a Many I - did cure.in;rhat Town, which were 
cit burned with fire, and ſome ſcalded, and none. of, 
them had a Scar. 


he A-Girt about twelve years of Age bein n-. Y; | 
with, a Lethargy, and. afcer | had brought k: q- 
Tj of i: ſhe fell inco ſtrong and ſtrange C 10h. oy 


its, which in few weeks. I cid perfeRtly cure... - 


Afes:- 


"22 ASupplement to ihe 
| Aﬀcer theſe Seven years were paſt, we lived 
at Hackney, near London, where we had above 
threeſcore Boarders ; and there I had 


more” Trials for my Skill borh ar home ants 
broad. | 


I cured my own Son of an Impoſtume in the 
Head.and of a deep Conſumprion, after the ?hy- 
ficians had given him over. 


I cured a Woman of threeſcore years old, 
who had Jain Bed-ridden half a year of a Tim- 
pany, and was not able to help her ſelf : This 

. Cure I did in-three days. 

I cured a Man-fervant ro a Gentleman, who 
had a fore Leg by a fall from an high place, and 
It. was gown ſo dangerous, that ic was thought 
incurable, 

I cured a Bricklayer, who had a ſore Leg by 
the fall of Timber, and becauſe he was poor, his 
Chirurgion gave ir over. 

I cured a Shoe-maker of a ſore Leg, who had 
ſpent three pounds on it before he came to- me. 

I cured a poor Woman of a fore Leg, who wi 

—adviſcd by a Chirurgion to have ir cur off. 
* » A Cancer inthe Noſe 1 have cured. 
f Cancers 1n the Mouth and Throat. 
.- The Green-fickneſs in many, Dropſie, 7aun- 
' » dies, Scurvey, Statica, Griping of the Guts, 
Vomitting and Lnjneſs, 
k.-4 r the Palſie, wherher Dead or Shaking, 
1 ary ſure none cati give better Remedies, nor 
Anowir better than I do, having boughr my Ex- 


4 A p 
mon at a dear rate ;- there 1s none who have 


; more afflicted with it than my (elf, _ ( 
| um-. 
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| Curdus-warer, or Dragon-water, 
z 


Dueen-like Cloſet, - 


more freer fram it than my ſelf, nor from any 
&her Diſeaſe, and rhat is very much, I being 
row in my Two and fiftieth year. 
Much more I could ſay, bur I think L need not ; 
for they who do believe any thing I write, will,. 
[ hope, have confidence ro make uſe. of theſe 
Receipts I ſhall give cliem withour any fear. Ic 
is alrogerher as neceſſary thar you ſhovuld know 
how to keep your Bodies in health, ro. preſerve 
your Eye-fight and your Limbs, as it 5 to Feed 
or Cloach your ſelf, Therefore the more fully 
ro accompliſh you, ler me perſwade you nor ro 
flight, but ro value whar I ſhall reach, and give 


| God the Glory 3 who qur of fo mean things as. 


| ſhall name, he ſhould, of his goodneſs to us, 
create 1n chem fo great a vereue. .I do nor at- 
eribure any thing, ; By to his aione power, and 
give him praiſe when he pleaſcth ro make me 
an Inſtrument of doing good, 


For any Azue whatever. 


Ake of the dried leaves of Lawrel which is 


eſtcemed in Gardens. : Take of the fine © i 


powder thereof as much as will lye upona fix--. 
pence by heap, mix it with any liquid thing, and 
rake jt one re or two before the Fir comes, 


do this three times and .go to bed, and keep | 


warm. X 
The beſt rhing to give it in is Treacle-water,. 
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hambly bleſs God for it) there is no Perſon - |. 
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T4 A'Snpplemcnt to the- 
For the F alling-Sickne/i. , 


Take a live Mole, and cur the rhroat of it inte. 
a" Glaſs ot White-wine, and preſenrly pive it tg 
the party to dripk at the New and Full of the 
Moon (7,_) the day before the New, the day 
=o the New, and the. day after, and © at the 
all, 
"This will cure abſolutely, if the Party he nor 
above forty years of age. 


For an extream Rhume falling from the Head, = 


Take ſore Lucatelia Balſom, and ſpread it 
| thin upon the. ſmooth ſides of xed Sage- leaves, 
4 rake five or, ſix of theſe leaves with the other 
* - fide downward, upon. a few embers of Wood 
Coals, and take the ſmoak through a paper tun- 
nel in your mouth ; thus do every morning «i! 


you hnd a Cure, 
For Worms 4 miraculous Cure. 


LS. 
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iſh 1" PA Ler .the.party drink chew own Water with 2 
WE | little Methrjdate mingled therein, for three days 


4 moſt excellent. Oyntment for a all manner of ſwell-.. 
" ings and ſoves, and for the Kings Evil, it will 
diſpbve it if it be to be difflved, i "will both 
breab and heal's it is good alſo for. fore Eyes if _. © 
anointed therewith, 4 


Take one pint of the juice of Cellndine, and 
. boil it in one pound and half of new Burter ne-. 
ver ſalred, till you may by your-judgment think 
it tobe enough, 10 my ir 1n 2 Gally-por for your 
uſc,and when-you apply it ter jt be warm,and bathe 
the place well, if it be nor broken ; bur if it be bro-. 
ken, then dip fine linnen Clothes 1n 1t and lay on 
wice1n rhe day, anoine fore Eyes gently with 

a Fearher, every night. rill they are well, 


A nnft-* excellent - Balſom for Whund's; 


Take a pint of the pureſt ſallad Oyl, and put - 
to it four ounces of common Brimſtone hearen | 
fine, and ſer ir in the Sun for three weeks or R 
more before you uſe It. 1 

if che Wound be inflamed, ſpread ſome cot- . if 
. ſerve of Red Roſes upon a linen Cloth, and ay 
vs it.on over night, the next morning bache it well a 
"7 with Brandy, and thci {ivy on this Balſom with a. 

Feather warm, uſe the Conivrve of” Raſes Till 2 - 
you finl the Influmaricn co be quire gone, and if 4% 
yeu. perecive proudticfh co grow in the Wound, © 
then lay in a little burne Ailom ,afcr you have + * 
waſhed'ir, before you lay on the, Ba'(- 171, 
Ac Conſerve of Red Ruſcs 18 alſo 171 good to 
ay upon inflamed Eyes, moiſiec'! firft with a 
fey, drops" of Plarrain Water, and then ſpread}, © 
upats 
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* x26 FA Supplement tothe 
P wpon Lawn, and fo laid on the Eye-lids with « 
Lawn between, bind it on all night, and the next 


day waſh 1t off wich a litcle Red-roſe water, and 
+ little whice Sugar-Candy, 


For a Cancer in the Breaſt ; or to care ſore Eyes, 


There is no betrer thing in the World than to. 
take inwardly Sows or Woodlice, in.this manner 


ing, 

1 Take about fixſcore of them. alive, and waſh | 
th:m in a little Whice-wine, then bruiſe them 
well in a Porringer with the back'of a Spoon, chen 
r 1n ſome clean White-wine jnro them, and 

in the juice of chem into. a quart of White- 

; wineor Ale, bur Whice-wine 4s better 5 keep it 
in a Glaſs-borrle, and every morning faſting, and 
ac four of the Clock in the afrcrnoon drink one 

; quarter of a pint of it, ſo long as you find you 
/ needit, Thentake & quart of Spring-water that 
riſes in the Eaſt, and boyl therein two handfuls 
of Red-ſage till half your water be conſumed, 
then ſtrain ic-out and pur jp a little Roch-Allom, 
and then ſome Honey, heat chem together over 
the fire, and then putit i» a Glats for your ule : 
lay nothing ro your Breaſt but linnen Cloths dip- 
in ſome of this Sage-water warmed, Morn- 

ing ahd Evening, ir 1s the Wood-lice - which 
doth the Cure, tor any, drink which is made of 
them, eſpecially if it be in Whire-wine, doth not 
only cure a Cancer in the Breaſt, bur alſo ivre 
Eyes, Scurvey, drowſineſs in the Brain,Convulſton- 
firs in Children or4n older People, or any manrer 
 \ of Obſtrutions, for they will carry out. all eviL 
p- hk venomous Humor our of rhe Body., 
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Queen- 


For any Spots in the Face, 


Take a piece of the Afcer-birth of a Womans 
firſt Child; and rub your Face wirh 1t over night, 
/ the next morning waſh ir off with a litcle new 

Milk warm from the Cow; do ſo three or four 
times and it will help. 


To cure one. who piſſeth their Bed. 


Take of the After-birth of a Woman, and dry 
tt in an Oven, and beat it to powder, and give as 
mnch as wilLlje on a fixpence in a little Wine or 
Syrup, for a week rogerher, every morning falt- 
ing, and nothing is berter, 


For Madneſs, and for Fumes in the Head. 


Rub the ſouls of the Feer with the Spirit of 
Brandy every night, and apply the Herb Henbane, 
bruiſed witha hrtle Nurmeg and Whitewine Vine- 
gar tothe Temples; ic will cafe pain in che Head, 
and cauſe the Party to ſlcep. Wt 


For pain in the Bones. 


Anoinr the place grieved with Dogs Greaſe 
every mght by the fire, and wear Socks cut our 
of a Bears Skin in their Shoes every day, and 
their pain will be gong. | 
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18 A Supplement to the 


For the Leproſie, or any other venomous Hum, 


Swallow every twelve hours a bullet of Go 
and til} as you void one wafh it in Treacle-w 
rer, and at the due hour ſwallow it again; 
tinue doing this a long time and it will cure, ' 


To bill "Rate, 


\ 


Fry a Spunge in Burrer and hang it by a [tri 
and the Rats will forſake the Room. 


To cure a Horſe of a Cold, though he hath had 
never fo long a time. 


Take two new laid Eggs, put -them inxo 4 
Earthen-por, and then pur-in as much White 
wine Vinegar as will cover them, then coy 
them cloſe, and put them into a Hork: 
dunghili, and cover- jt- over with the du 
ſo let it ſtand twelve hours, then pour it dow 
the Horſes throat ſhells and all, and gallop hin 
afrer ir, and cloath him very warm 3 be ſure jo 
give it him chree or four times, but rhere muſthe 
a day between every time. 


For a Cow that tales Blood, 


Take a handful of the Herb called Perv- 
wincle and bruiſe ir, and: boyl ic in a quart of 
Ale rill ir come to a pint, rhen ſtrain ir and 
give ir her to drink; do fo three times. 
Peruwinckle hath alſo an excellent verruc co 
ſtench bleeding at the Noſe jth Chriſtians it 


on. 4 


Queen-like Cloſet. "Io 
ic be made into a Garland and hung abqur the 
Neck. | | | 


An excellent Medicine fir the Cold Gout, 


Take Stone-pirch three drams, pound it to 
duſt, and fer ir over the fire ; Venice Turpen-. 
tine fo much as being mingled with the Pitch, 
will make it ſpread when the Pitch is cold ; the 
beſt Turmerick, five or fix Races beaten to pow- 
uy der, Letharge of - Gold half an onee3 mix all 

theſe togerher when you have warmed the Pitch, 

and work them together that all may become one 
! WY Subſtance, and uſe it for your Phiſter, following 
the Gout as ir ſhall remove, 


For the Het Gout; a moſt admirable Medicine... 


Take the Bones of a Horſes Legs, break them, 
and rake the Marrow out of them, and waſh ir 
clean, it- muſt be the whiteſt Marrow, waſh the 
Bones alſo, and pur borh the Marrow and them 
into a Kertle with running water, and+fer them 
4 boyling, skim off the Et riſing for that will_ 
be froth, then skim of all che reſt that ariſeth. | __* 
and ſave jr, as you do-the Neats-foor Qyl+ then. ©» 
take of Hyſſop, Time, Camomile, Rofemary, and | 
ſix leaves of red Sage (of all) che quantity of a 
handful, and when you have got as much Oyl as 
you can, then Þoyl rhe Herbs m it for a quarter 
of an hour, then ſtrain ir and keep ir in a Gally- 
por or Glaſs ; che Panny 0 2 ſmall Nur will go  / 
4 great way; you muſt ſtrip rhe Roſemary and 
one apwendh, and be ſure pur in none of 
the ſtalks 3. pur in as mach rnwood-tops _ 
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of Layender-Cotton, as you did-of each of thee. 
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ther Herbs, and boy! them with the other, kcey 
it well from the Air. 65 


An excellent Gliſter to Cool and Bind, 
| 


|; 

Take a quart of new Milk, and a hand(ul of © 
Knor-graſs, as much of Bramble, as much of fl * 
ſmall Plancain ; boil rhefe rogether in che Milk, ll © 
then ſtrain ir, and put in fix permy weight of © 
Bolearmomack, and adminiſter it blood-war, 


For the running Gout, or any hot Tumor, 


Take Mallows, Violet Leaves, Marſh-Mallows, 
Melilot, of each two handfuls, Linſeeds beaten 
two ounces, crumbs of Bread as much ; boyl 
theſe in Milk and make a Ponles therewirh ; hen 
put into « a httle Oyl of Roſes, and apply 17 to the 
grieved place very warm twice a day. 


To Care a Deafneſ3 which is cauſed by the ſtoppage 0 
the Ears by Wax, 


If it hath been long, then drop inro rhe Eara 
litrle of Bitter-Almonds warmed, for a week t0- 
gether every Night; when the Party is in Bed, 
then take a little warmed Sack, with as much of 


the beſt whice Anniſced-warter , and feringe the 


' Fr with ir oncea day for three days rogether, 
and keep them ſtopped with black Wooll, If chey 
have been deaf bur a little while, chen the Wine 
wich the Anniſced-Warer will be ſufficient, wither 
out the Oyl of Almonds. 
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| Queeni-like Clufet, 


For the falling down of rhe Mother, 


Take Smiths Water and Oaken Leaves, cr the 
Bark of Oak, and boyl them well in #Pewter diſh 
cloſe covered, rhen ſtrain it through a Cloth; 


: wet Cloaths therein and apply them hot two or 

MI three cimes in a Night when you goto Bed : Thus 

{8 do for a week rogerher, and keep your ſelf warm 
inthe day tume, 


A muſt excellent Plaiſter for the Gout, wherewith a 
Gentleman as\I knew was cured after all the Chi- 
rurgions had given him over. 


Take half a pound of unwrought Wax,” half a 
pound of Rofin, one ounce of Olibenum, four 
ounces of Lerharge of Gold, three quarrers of a 
pound of Whire-Lead finely bearen and ſearred ; 
then take a .pint of Nears-tovr Oyl, ſet it on the 
fire with the Wax and Roſin, and when jt 15 
melred, pur thereto the other Powders, and ſtir 
ic faſt with a ſtick rill you find ir be enough: ſo 
make it up in Rolls, and keep ir for your uſe, 


and when you feel any pain apply it upon Linnen. f 
For the Biting of a Mad-dog, taught by Dofhor | 


Matrhuas. 


Take of Rue, of Garlick, of ſcraped Pewrer, 
of each two ounces, of Venice-Treacle one ounce, 
a Muſcadjne one quartz put all theſe into it, ſtop 


it cloſe and boyl ir in a Ketdle of warer for the” 


ſpace of rwo hours, then pour. off the cleareſt, 
| and apply: ſome of c::c dregs to the place _ 
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and give the Patient two ſpoonfuls ro drink & 
the Liquor, Morning and Evening for nine days 
together, This never failed Man nor Beaſt, 


- &o make 0yl of Charity, 


Take Roſemary, Sage, Lavender, Camorile, 
the lefler Valerian, of each one handful; cur chem 
{mall and put them into Oyl-Olve, ler ic be very. 
chick wich the Herbs, let it infuſe ſeven days in the 
Sun ; then take the Glaſs wherein they are, and 
xwind abour the bottom a little Hay, and ſer it 
into a Keecle of ſeerhing water, let it tdhd 
rwo hours; then ſtrain it out and put in Herbs, 
and do as before, ſo do three times; then pur in 
Valerian alone, and do as before, then ſtrain it 
and ler the Oyl fertile. ; keep the cleareſt for 
Chriſtians, and che (grounds and Herbs for 
Beaſts, 


The Vertues. 


It healeth Green-Wounds and Bruifes (if 1n- 
wardly : ) Take 4 ſpoonful of the cleareſt Oy! in 
@ litcle warm. Poſſet-drink, -and go ro Bei and 
ſwear afrer it, Jt cureth the Tooth-ach if it 
comes of a cold Rheum, dipping Clothes in it 
and lay to the Cheek. 1t is good for all Aches 
that come of Cold. It is good for Deafneſs, it 
ar be. dropped mro the Ear warm 5 if firft che 
htad be carefully qpened with the ſteam of Red- 
=. rp Milk boyled together, ', 4r will alſo cure 
or knit rogerher a broken Rib.  ' 


- 
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T» Cure a Timpany. Proved by me. 


Take Shell-Snails, crack their ſhells and rake 
hem of, then ptit the Snails into @ Cullender 
For a litcle wile ro drain, then beat «them in a 
ooden Boul or Mortar ritl you find they are 
vell beaten ; then warm it a hietle 1n a ftone Pan 
nd ſpread it upon Sheeps-learher, and lay it all 
prerthe Belly when the Party goes ro Bed, and 
ind jc on: the next Morning take it off, and 
ay inſtead thereof a warm Cloth. Thus do rhree 
iphes rogerher. 


To make the Black Water, to cure a Thiſt»/ow Woolf 1 
Noli me tangere 3 or any Tetter or Scald; or any 
other Scres. 


Take the farreſt Wool! abour the Cod of a 
Sheep, dry ir in an Oven  aftcr Houſhold-Bread 
"s drawn ; then bear it into fine powder; —_ 
to ir a ſufficient quanriry of White Roſe-Water, 
with a lictle Mercury ſublimate, and fo apply it 
to the gricved places, by werrting hinnen 'Rags 
and lay it oO! warms 


{ miſt excellent Diet-Drink. for any Diſeaſe, cauſed 
by ſharp or foul Humnours, 


Take Saſq-perilla four ounces, Saſafras-Wood 
four ounces, and China-Roor one ounce, four 
handfuls of - . four handfuls of Colrs- 
foor, four handfuls of Scabious, two penny worth 


ft Marſh:Mallow-root, one handtul of oy, 
Mie handful of Ladies-Mantle, one handful” of _ 
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Sanicle, and one Root of Columbine ; ſhread the 
Roors aboveſaid, and purthem together with t 
Herbs inro three gallons of running water; boyl 
it to two Gallons, chen ſtrain ir, and pur 
the water one gallon more of Warer, and boyli 
until ic be half conſumed; then ſtrain this drink 
and pur theretq one Potrle of Whirewine, an 
one pint and half of Honey, boylir a lirrle agas 
and ſcum it very clean, then rake it from th 
fire, and put in two ounces of Sera, and thre 
arters of an ounce of -Rubarb; drink a draug! 
f Morning -and Evening : It is good fr 
Drophe and Scurvey. 


For a Film in the Eye, 


Take Engliſh Honey, and the Marrow of 
Gooſe wing, of each a like quantity, warm 
together, and lay chem on the Eye-lid with 
Feather, and let ir go intothe Eye, dreſs it twic 
a day till it be well. It will cure thoſe filn 
which de come of the Small-Pox, 


To :cure fore Nipples, or far a bruiſe which < 
| by a Fall, 


Take Parſly and ſhred ir, and boyl it in Crean 
till you (ce. an Oyl on the tcp of it, chen 
that Oyl and boyl with a httle Loaf Sugar at 
ſoapply 1t. 


For the Stone and Choler. 


Half an ounce of Cailia in the Cane, taken fro 
the point of a knife, and preſently afrer it bus 


” 
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in ounce of Manna diffolved in Poſſer-drink, and 


wo hours afcer thar drink Limmon poſler-drink : I 
This you muſt do three days cogether, Is 


To mabe Thiflolow Water, 


Take of Bolearmoniack four ounces, Camphire 
four ounces, white Coperas one ounce 3 flice the 
Camplire thin and bear che Coperas fine ; then 
boyl chem two togecher 1n-an Earthen-Pan never 
uſed, they will melt of-rhemſelves without any 
thing ro them 3 when they are melted, ſtir them 
rogerher with a lictle (tick till rhey are hard, chen 
heat them in a Mortar to a Powder, and ther 
hear your Bolearmoniack and mix with them ve- 
ry well, and keep irried upin a Bladder. (it will 
keep {even years) when you uſe of it, rake a quart 
of Spring Water and make 1t boyling not, then 
pur 1n one good ſpoontul of the Powder and ſtir 
It ayour, and when 1t 15 cold putat into a Glaſs, \ 
and coycr it; When you drets any Wound or 
Thiſtolow wirh it, you muſt warm it very hor, .. 
and bathe the place well with it, then double 
ſome ſotr rags and wet them in it, having be» 
fore 4 little Honey in the heating of it; ſo lay on 
your werred Rags, and bind them on : thus do 
twice a day till 1© be well. This heals very faſt, 
"Wt the Wound be fir to be healed ; bur if there be 

ny inflamation in it, it is not for it. 

if you uſe it for the Eyes, you muſt warm. it, 
and dropir in. 1 did cure a Genclewoman of a 
Thiſtolow 1n the Eye wich is, which ſhe had by 
the Small-Pox : my ſeveral ſore Legs I have cur- 
ed with it, 
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Ir is very good for the Itch (and for Gald-Horſs 
backs ) only you muſt double your quantity of 
Powder, and always put in Honey when you heat 
it; for that doth cleanſe and help to heal, 


Oo L 


For Rheum in the Eyes, 


Dragons Blood, Bole-Armoniack, and Maſtick 

' beaten and ſeared, of eachalike quantiry ; mix 

chem with the white of an Egg well beaten : chen 

ead it on a piece of Leather, and lay ir onthe 

orchead froia one Temple to another, and ler 

ic lie till you be cured 5 which with Gods blefling, 
will be in three days. 


To flench Bleeding at the Noſe, or in Wounds, 


Take of Frankinſence one dram, Alocs half 4 
dram, beat them into fine Powder ; then hear the 
white of an Egg and' mix with it, let it be 0 
the thickneſs o* Honey '; -dip the Wool of a 
Hare in it, and apply it ro the Wound, and bind 
it 0n.: if to the Noſe, ſpread jt upon a linnet 
Cloth, and lay it to it. | 


For Kibed Heels, 


. ** Take the Wooll of a Coney, andthe White 
= beaten together, and { jt. upon al 
=. new and lay iz 01 3 but if they are broke, 
FF. then take a live Mouſe and flea it, and lay th 
Skin.on whule it is warm, = 
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Far the Richets in Children, 


Take of the inner Bark of Ivy, rhe inner Bark \ 
of Aſh , Harrs-rongue leaves,. branches of Tama- 
rick, boil them in four Gallons of middle-worr, 
and puc in ſo many of Hops as'you think wilt 
ir ; whenir is cold enough, work1t up with Y 
as you do other drink, have one Velſct under 
ang:her , and let the Child” drink no other drink | 
for a quarter of a year, I have cured many with | 3 
this drink, and a plaiſter of Paracelſus upon / _» 
Sheeps leather to the ſmall of the back. , 


An excellent Remedy for the Stone, 


F y, 
Take Whire-wine and quench a blake Flint fn & 
ic five ſeveral rimes, then tweeren' it with oy oy 


> 
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of Marſh-Mallows, ard take it Morning and 
ing tor rhree days. 


An excellent Cordial EleSuery, © _® 
#\ 


Take of Conſerve of Sage-flowers, Roſemary- * 8 
flowers, Marigold flowers , and of red-Roies , _ © 
ak 04 OO, Cleve Git pany | *Þ 
ounce 0 0 ve G1 | | -.. 
ſheers of laf-Gold; keep iti a Gally-Por, ant 4% n 
take every. nightwhen you go to bed as much: 
a lictle- Walour. Ir is very good for any weak | $41 


: 
' 
4 
A, 
i» 


For the Bloody-fluz or ay other Loofneſs, 


Take two or three Races of Ginger and ſlice 
fy "them thin, and lay ſome of them adn.” * 
| Cc 2 


4#*] 
= 


. 


dof 


23 A dSupplement tothe 


diſh of Coals zthen fir over the heat and ſmoak of 
itand take heed you catch no cold : Do this Morts 
ing and Evening for three or four days. 


For the Worms in Children, 


Take of the Tops of unſer-Leeks, with the low. 
er part alſo of them, one handful, as much of the 
tops of Wormwood, .chop them ſmall ; then er 
"them on the fire with a little freſh Bucrer, anda 
1 little Whice-wine Vinegar, ard boil chem cill the 
- Herbs beſofr, and tharit be reaſonable thick ; then 
b pur 1t between to linmen Cloths ſewed like a Bay 
$7  -— and lay it warm all over the Belly of the Chi 
37, at Night, and bindic on witha Cloth. The next 

#., | Mormingrakeit off and pur'a warm Cloth inſtead 


K; Thus do three. or four nights rogether and it will 
* cauſe them to void the Worms. Jt dorh allo draw 
* Wind and infe&ion our of the Body. 


To make a black-Sabve verygood for Corns, or for an 
Sore old or new, | 


18 © _.Takeapintof. Sallad Oyl, and half a pound && 
7  Redlcad, andpurthem into a Skiller that will bold 

' "oa inrs, of near ; for feat of , boiling over, tir 
LIE Aarallche while, and ler ic boil ſoftly gill you pet- 
” ., cewcirtolook black, ard that it leave boiling and 
* doth ſmoak : then rake it from the fire and ler it 
'_ ſtandrillit be quite cold, then warm the bottom 
of the Skiller and turn it out» Kees 
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Nicen-like Elcfet, Mo 


An excellent Water for a Canber in the Moth or for 
any Sore. 


Take of, Roſemary, Sage, Plantain and Scurvy- 
graſs, of cach one handkul, one little branch of Herb 
of Grace , and a little Sweer-bryer ; boil theſe, 
ina quart of Water, and a of Whire-wine, 
and pur therein a bright ſhining”Sea-coal as bigas 
an Egg, one thac was never burned ; let them boil 
ſoftly over a ſlow fire, cloſe covered, till half be 
conſumed, then ſtrain it out and put in ſome Roach+ 
allom , make it. ſharp with itz. then make ir very 
ſweet with Hony, and ſet it over the fire again rilf 
It be boiling hot” 3 then when it is almoſt cold, pur 
it into a'Gla's Bortle , and keep It for uſe; when 
you ule 1t, waſh your Mouth with it very hor, 
three or four times in a day; and thentake a lic- 
tle warm Hony in your Mouth to cafe the ſimarr ; 
Bache Wounds with it very hot and well, then 
dip linen Cloths in warm Hony and lay on. 
Drets it twice a day, 


A very fine Poultis to Lay on any Sore, to ly the infla- 
mation out of it; or to layto a fore Breaſt to breat”," 
or to dtfſo/ve it if it will not break; It will alſobeal 
it tf .broben; 


Take a quart of Milk, and boil it with rwo flight” _- 
handfuls of Oat-meal, and one good handful of © * 
white-Lilly leaves (T mean the green leaves of 
the white Lillies cat (mall) when ir is boil'd &+ 
nough, pur in'as mich of the beſt Sallad Oil as 
\vw"1l make it very ſoft and mojſt : according to the 
vipneſs of your Sore, ſpread ſome of jr upon © 

Cc 3 lnmen 


4 % 

- ye A Þ1pplement to the | 
Hnnen Cloth, and lay over it as hor as you ay 
ſuffer ir Morning and Evening when you dreſs'i 
waſh jr with a lictle Brandy and Butter, 


For a tickling Rhewm and Cough, 


*. 

Take of Conſerve of Fobx-lungs two ounces, 
Syrup of Colrs-foor,, Syrup of Maiden-hair , Sy- 
rup of Hore-hound, Syrup of Hyſop, Syrup of 
Violers, of each one-vunce; mix them well to- 
gether, and cake them ofzgn in che day or night, 
upon a Liquorthh ſtick, | 


"* dnexcellent Balſom fir inwevd bruiſes, fir outmard 
* 0'P Wounds, and for the Stone, 


Take of Oyl-Olive, Oyl of Turpentine, and of 

the beſt White-wine, of ach one quarr, pur into 

MF” them three good handfuls of the tops of St. 7:bns 
= © Wort, with the flowers and ſeeds ; let them ſtand 
- ta Glak inthe Sun tendaysz then put them its 
 - toalong Gally-pot, and ſet thar Pot into a Ket- 
5 tleof Water, and faſten ic with Hay ; let the water 
t | = ſeechtor two hours, then rake it out and ſer it by, 


a 0p keep ir covered. | 
1 - If yourake it for che Stone, rake a ſpoontu! ot 
8/6 x It ar > ono Ja _—_ of Yr ory wy the __ 
I . ing faſting for three days rogerher ar the new 2 
wh x 0 full of the Moon 3: bur if you ſhould be ſuddcnly 
$-. uaken, then rake it when your (elf js in pain. 
3 | + For Sqres, warm it a licrle, and atcer you have 
7 well waſhed the Wound with Brandy , lay on he 


Balſom with a Feather , and dip Lint.in ir.and lay 
inco it, and a piece of Hogp:blaider over that , 
thar linnen you. bind u up with, wy 
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ſoak irup ,. dreſs your Wounds Morning and E+ 

ing. » bl o' 
"If a take jr for an inward Eruiſe, take ro 
ſpooufuls of ir in-a Glaſs of White-wine, and go 


to bed and ſweat, do ſo three nights rogether 3; be,” -* 
ſure to jamble the por well rogether when | 
low- 


take any, or elſe the Oyls will be ar the 
the Wine ax the boxrom z- the Berbs an 
ers applyed ſtench bleeding in Wounds, orat the 
Nole. . 


Amt admirable. DrighF a Cough, it alſo expelleth 
any congealrd Bio Impoſtume , or other filthy 
Humour, It healer inward Ulcers, and. 
coolerh inflamed Lungs , and alſo healeth' Vickers 
in them, | 


Take rwo pounds of quick-Lime and pur ir int 
ren quarts of Spring-water in an Earthen pot 3 lex 
ic ſtand rwenty four hours; then you will fee 
as it were a thin Ice on the top of it, which | 
muſt cake off very clean with a Scummer, | 

off all that 1s clear into anocher pot, and. put ._-' 
into 1t theſe things following. » 


Of Blew Figgs (lit in rwo half a pound, of Rai-- -* 
ſons of- the Sun ſtoned half a pound, of/Li - 
cif raped apd Brod thin four ounces , of Chi- # 
na Root fliced thin two ounces, of Anniſced. broif-- ++ 
ed one ounce, of the ſhavings -of Ivory. four. - 
ounces, of Maiden-hair one hi of Burrage, 
of Pimpernal, of Balm, of oyal, of 
foot , Scabious, Hore-hound, of St Wort, 
of cach one handful, -and haif 4 of Nari-- 
gold flowers ; FRA Is nx ongony | 
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: worms, flirt and- cleanſed from their fikh with 
White-wine. i 

Ler all theſe ſteep in that Water 24 hours; 
then take it and ſtrain it gently and keep it in 
Glaſs Bottles ; drink thereof Morning and Eyen- 
ing 4 good draught (or if you pleaſe) oftner, 
and you will find a great benefit. - 

Take two pounds more of quick-Lime, and putir 
into the ſame quantity of Spring-warter, - and dg 
as you did before, orlly you may uſe thÞ ſame In- 
gredients asyou made the other, withour any vey, 


For a Pin and Web inthe Eye. 


Take of Red-roſe-water one quarter of a pint, 
pur it 16to rwo penny worth of Maſtick finely pow- 
dered-, and ors quarter of an ounce. of white 
Sugar-Candy ; then have in readineſs of Burnt- 
Alom, and wHlte Sugar-Candy, Of - each a like 
quatitity beaten fine and fearced, and mixed 
well cogether : When yeu dreſs the Eye, firſt v.2ſh 
It well with the - Water, and then blow in ſome 


yer it till the ſmart be gone : the next Mornity let 
ſome Breaſt-Milk be milked into ir, and do nv- 


-*thing elſe in the Morning 3 and-every Evening 


Uſe the other : ſo do till your Eye be well: 


©. .-Do not putany Cloth, or {ik before your Eye, 


forthar poyſous ir, by cauſing-the yenemous j- 
mour to return, *' 7 a 
This Warer is very good for other Sore-Eyes, 


"If it be well waſbed with it' Morning andEvening, 
and jf the Kheum be very much in the Eyes 3 

then lay #-plaiſter of Burgundy Pitch tothe Nape 

"of the Neck,” and' lee 1t Iye as: long as it vill 
Nick; | 


FY 
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Anoint that ſide of the Face on which the Tooth- 
ach is, from the Temple dowrrto the lower part 
of the Ear (upon all thoſe Veins which carry the 
Rheum tothe Teerh? with a few drops of Ofl of 
Amber 3 work it welt with your hand and gently, 
then ſpread a black Rib:on two penny broad with 
Maſtick, and lay ir up on the place which you did a« 
noint and keep 1t on. 


For 4 Thruſh in a Childs mouth. 


Waſh it Morning and Evening with a little Vers 
myce and Hony, warmed a. lictle , and then 
blow in (ome white Sugar-Candy beaten fine. 
with a quill, 


For the Itch. 


Take ſome common Brimſtone beaten fine, and 
mix alittle beaten Ginger withitz thenrie ir up in" 
Iffany or Lawn, and let it lic in ſtrong Whirewine 
Vinegar with ſome Roach-Allom 3 when it hath 
en all night you may begin to uſe ir, but the 
zonger 1c lies the betrer ir will be ; when you uſe 
» take upthe Cloth whercin the Brimſtone is ty- 
4, and rub all' your Joynes with-it very well, 


very night whett you go co bed z chen rake a lirtle ©, 
thridate before you go to bed, ſodorill you are + 


Cured, Iris a dangerous thing to. curethe Icch,, 
and nor to drive jr out, for that ſtrikes ir in, and” 


many rimes fr falls ypon rhe Lungs 3 ſamerimes © 


': cauſes Corivulfion firs, Appoplexies.or Lerhargies.” 
Wn 0% d:1ven our, g 
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x _ Trisalſovery neceflary when you have quirek 
| ' nhocaved h, jy peoge the Party very well, # 
prevent further . 


For 4 Bruiſe where mo s&in is broben. 


here is no bexter thing than co barh ir well wich 
Qil of Spike, Moraing and Eycning. 


_ For a Sinew-ftrain: 


Take ſtrong Beer or Ale and boit it till it be 
very thin , then ſpread it upon Leather , and 
lay ir on as hot as you can ſuffer- ic, and le i 
ſay on; 


' For 4 Conſumptioh or other weakge(+. 


' & Fake a Gallon of ſtr AJle-worr, and put t «4 

©. - mtwoounces of Li ſcraped clean and (liced 
i; - Whilcitss hor, and keep it in a Gally-pot , and 

WW wakethereof cvery Morni 3% 


juyce of a great Onion, and put to it 

poonfuls of fir Water and as ary pure 

—_ 1 , and beat- ir togerher very well with 
Avvo or three Feathers tied together 3 bear it rillic 


" EG; 


*% and white,. and lay. iron with a Feacher 3 
We Gen onveryctin hap dyed hercw: i 
3 "459% x three times in a day, you muſt ww 
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dry ; and when you do dreſs'ir, anoinrthe Clothy 
wich fome of it ore you take chem off that. 
they may come eafily-: "the pulling of them off 
when they are hard and dry, ts that which makes 


a Scar. 


" Yes ya pamnn the os wn fe anita ng P 
a ' 


leave our the juyce of Onion and uſe af 
Oyland Warer, and be ſure you anojne it 
ten days after iris quite well, 

{ have cured many Burnings, and ſome with Gutt»- 
powder, without a Scar, with this Medicine, 


\ For the Shingles: * 


Take a Cat, and cut offher Ears, or her Tail ,. ” 
and mix the agg thereof with = [ntle new-Milk,. 
and anoint the grieved place with it Morning and. 
Evening for three days 3 and every night when: 
the Party goes to Bed give her or him two ſpoon-- 
fulls of Treagle-water, to drive oat the venom. 


To take away the pain in-the Hucke-Bone, or fir ary © 
Old ach: ba 


Take of Burgundy-Pirch , Oxicrofiam , and -. 
Paracelſus, of each a like quantity 3 melr chem to-- - 
_—_— Porringer, and ſpread them: 4 

n Sheeps-leather z then anoint the 
with Oll of Amder , and lay on your Plaj--,,, 


"This » very good alſo forany one. 
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» " » , N I 
For. onewho is ſuddenly tahen with a Numbne(s' iy 
NO, 8 | any Limb, 


bw 


JE Take Brand uy and Muſtard, and. warm them wal 
iS -n ck Te well wich 

twice a day for a wee her, and it will-work 

Pi wonderful cffe. 4 


Totake away any extream pain m the Head it iy 
| Sickneſs. 


At your going to reſt, ler a linnen Cloth he dip- 
_ in Aquavite, and laid all over the Forehead 

- trom one Temple ro another; rhen dip little hnnen 
Rags in Cinnamon-warer and put up the Noftrils, 
let them not be eoo ſhore for fear. the breath draw 
them into the Head, | 


For an Impoſtume in the Ear, 


Take a great Onion and roaſt ir ina Paper wet- 

WT - tcd(in Wood Embers) when it is enough, put to 

l W /3t two pennyworth of Saffron, and-a lirtle ſpoon- 

WE fulvof Sallad-Oyl, and work them well rogerher 
*-* with the back of a Spoon ; then apply ir on 4 
"0 - Hnonen Cloth co che hole of the ear as hot as the 

WS" © Parry can ſuffer it, at the time of going roreR, and 

SR the next” day when you take it off, put a warm 

> Cloth inficad thereof ; thus do rhree Nights roge- 

We -- ther,. and when you find that ir is broken and wel 

© rirawnout, (cringe che Ear with a lietle warm Sack | 
and Berony-Water for three days together, twiCe | 


% 
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"3 For Deafneſs in Toung or Old, 


Tike Brine which comes from Beef at the firſt 
ating, and boil it very well, and ſcum ir well, and 
keep it in a Glaſs for your uſe. | 

Then take the Kidney-Svit of a Loin of Mutton, 
and ſhave i very thin, and when-the 
roBed fill up the hole of the Ear that i FRG 
with ſome of the Suir, and fiop- it with black 
Woal, and let him lie -on the orher fide that ir fall 
not our, andas he-ſleeps it will melrinco the Ear 3 
thus do for a Week ning Night : When -that'is 
done, then rake three or four drops of the Brine 
in a Spoon and warm it alirtle, and drop mo the 
Ear for a Week, | 

This hath done very much good to one of Four- 
ſcore veaw Old. 


For the Emroides or Piles, 


Take of Unguentum Album, which you have & 
the Apothecaries commonly z melt it over the- fire 
with a little Sallad-Oy!, and: pur in a lirtle of the” 
beſt Bolearmeniack 3, apply it upon « liunenClorh 1 25 
ny Night when you go to Bed till you/are® «7 
well, 14 y , 


. " 4 4 
7 , 5 
A 


For to Cure Heari-burning. 


Take prepared Crabs-Eyes, and'mix Leaf-Gold | 
thercin, & keep-them in a Box 3 & when you'find 
Yeur Heart begin te burn, 'lick two or three times* 
of the PowYer, and ic will Cure you for _— | 


: Vi 
y 4 _ | | 


© 5, 
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and be a'means to keep it-away for the future, 

' foa draughr of Milk never at all boiled doth } 
It 3 but the other Medicine is much better, 


For paſſion of the Heart. 


Take as much Confettion of Alkermes as a Pt 
in adrop or two of Syrup of Clove-Gilly-flowe 
and it wilt eaſe you 1n ſuch an inſtant, as you c 
not bur admire ; it 1s beyond all things t 
F ufed, and not of much coſt. Take heed t! 
it be good Alkermes, tor there is mueh of decay 
uſed in it. 


For the Cramp in the Legs. 


- Take a lock of black Thred, about half an oune 
and dip it in ſach Oyl as they greaze Wool with 
then draw it through your hands very well, «| 
the Oy! may not drop ir; then wind ir abc 
your thighs, and tye it, and keep it on Day 
Night, ' Eel-skins-are alſo: good to tie about 

3 bur firſt rhey muſt be made gentle at 


, Andthat which is as'good as either of theſe, 
ko. anoint the grieved parts with Oyl of Spike 1 
75 Week together. The ſame perfeRly Cures a Cric 
WE -* in the Neck, in two or three times uſing, TI like the 


i 'To.Cure a-Scabbed-Head, and to kill the Lice: 


bo. ”" 


| 4 '» Take the Yelks of fix hard Eggs, and bruiſe 
2+..;  Yiew well witha Spoon 3 then put ove pound 8 


k 'Y 
| "nn 


| 
: 


_—___ . R 
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ow Butter to them that was never ſaled; boil _ 
hem rogether till you find is ro be which 
ill be in an hours ſpace, upon a ſlew Fire ; let 
t look blackiſh when you take ir aft the Fire ; 
hen ſtrain it and keep it for your uſe ; anoineche 
ad very well with it twice a day, and it will ſoon. 
deſtroy | boch Scabs andLice in ſhore ime,g0 muunſt 
Imiration, " 


For Chilblanes on the Hands. 


bo on 64 you find your Fingers hegin.co - itch,. 
{| ſome Burgundy Picch upon” Leather, and. 
ay round about your Arms let the Plaiſters be 
bur Fingers above your Hand, 
They will ſoon abate the iching, and drew: 
th the humour where they lic z. wor ſuffering ic 
more to fall into your Hands. Waſh your ,” -_ 
nds every day, with right Venice Soaps a ther ny 
ill kelp-you in the Cure. This is a very certain. |, 
TM bh my. knowledge. Ir alſo Curerh fore; ._ 
dands rhat are crackt ip ples (ew 
, if you lay the Plaiſters round about the = 
per-part of your Armabove the Elbow, and 
with the fame Soap. 


To bill the Scurvy before you purge. 


Take of Scurv of Wormwood and 
of each half a YO, with a little Rue * 
them inco a ping of Whire-wine, and let chem boil 
til! half be conſum'd cloſe covered 3 then ſtrait it, 
= pur.jn as. much Saffron as vill well colour 
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of ' Divide this into ' three parts, and rake pts} 


ry 'Mormng cne ; then take this Purge follow 
; | 


of a peck of Garden-Scury ygraſs bruiſed, ro 
; op handfuls of Sage, two ounces of ,Horſe-Rad- 
iſh-roor. ſcraped and fliced very thin, Red-Dock- 
root ſliced very thin two ounces, Anniſeeds hruif- 
ed one ounce and an half, Liquoriſh ſcraped and 
ſliced thin four ounces , Sena two ounces, Fi 
fliced thin half a pound.. When your Ale h 


when it hath been four days, then drink every 


till you have drunk all the Ale. With this I have 
Cured many who were very bad, 


Foy a Squinacy, or other Shre Throat, 


Take the whiteſt dung of -a Dog, which he hath 
edabroad in May, ler ir dry in the Sun very 
, and when you have occaſion to uſe it, bear it 
4 e and ſearce it, and give the Party thereof z 
+58 Spoonful-in a Glaſs of White-wine z and mix 
» ſome. with Honey, and ſpread it, and lay to the 
©”. Throar:. lerthe Plaiſter lic on, and rake the other 


| kW three Nights and it will cure you. 
« MF 3 l 


= TA 
: 


L 4 
WY. 5 


' 


F - — 


# 


For a Red Face. 


"+ 


Pa 


2s Nt waſh your Face with this following: 
+ Faxelumitory-watcr half a pint, a licrle lump of 
wo Allom, 2nd's irtle white Sugar-Candy., with cit 

AyJuyce of one Lemmon, and as much common Brim- 


heaped 


Take five Gallons of Ale, pur no it a quarter 


done working, pur in all theſe things and ſtop it, © 


Morning a pint, and again at four in the Afternoon, ' 


W's) tone beaten fine as will lye upon an hUf Crown © | 


ns EOF 'y ate Mr EL Nai 
-Qticen-like Cloſet. - 47> 
d. Do not wipe your Face when you have 
aſhed it 3 bur let tedry 1n. | ; 
Every Morning drink a Glaſs of old Malago-Sack 
id car a little Toaſt dipped therein, | 
lt will be ' very good for you to Purge every 
Spring, if you find much hear in it, which you 
nay know by adry hot hand, and inward heat, 


8; 


To help ane who bat begins ta be Crooked, 


Let the Party ſit down with her Bodice off, and 

r Shift ſtripped cff from her Shoulders, by a 
pood Fire; then take pure Sallad -Oyl, and di 
our Fingers in it,. and ſtroak the. Party well a 
omg the Back-bone, on that: fide which is weak 4 
ſt gently , and then harder, and chictly.che $& 

ws adioyning to the Back-bane : rub always your 
and downward ; Thus do for 'one hour ar leaſt 
very Morning z it wilt boch ſupple the Bones, and 
ring the Bloud into the week pare, | 

In che meantime the Party 18 anointing, let her 
rink a dranght of any Broth which is made with - 
trengrhening things, 

For the 'Kings-Evtl, when it is broben, or if 

it be nat, 


2re is pwo excellent Medicines taught me, by bath © 
thoſe that were Cured by them, when the King was 
aojent from us. . 


; Take Nears-foor Oyl, and Verjuyce, of .cach a a -- 
"YH ths therein , and lay 0a Morning and Even- 


"a  Aibags to > the 


The other Medicine, 


Take of the fineſt -Wheat-flower, and the 
/- reſt Sallad Oyl ; blend them her very vt 
- andQoapt it upon a linnenCloth, and lay 104 
ing and Evening, 

pes ir drink be midling-Ale, wherein the 
is laidin ſteep, Angelico-leaves and ſtalks, Elder 
leaves, and the inward Bark of ir, Hounds-rong 
leaves, and Plancain-leaves, of each three handhi 
ro four Gallons of my —_ it ewo or tþ 
times in a 4 rau 

They Gre, >. ne wnoge.. i by his Majeſy 
—_— ſomething beſides. (1 commend t 


For a Botch or Boil. 


Take Shoomakers-Wax and lay-ie-ro it, ( 
upon Leather z that will both break ir, anc 
rd an you nw ap imme in 
m irevery.time with Brandy and But 

\.,- before you lay of! your Plaiſter 3 and do not 

. Seances MunGibibdewrobi . 

-. . and nothing makes a greater Scar then (0 doing 
yer you muſt be ſare ro ſhift them ofcen, till « 
Coar be drawn out. 


For a Plagne Sore. 


"* Take Figs half a pound, and of wh 
_  bearchem together cxtreamly well; 
mee ir upon x Burdock-leat, ons | 


"v4 me hoes — 


Nueep-like Cloſet. / 


Wane, or «iſe apona linnen Clorh : dreſs it twice a 
ay ; thit wilt both break and heal ir. Te it oil 


be quire well, 


n excellent Medicine preſcribed by 4 Worthy 
Phyſician ; againſt the Plague and Peſti- 


lence, 


Take of ſtrong White-wine Vinegar half a wn 
lth Spring-Water one quarter of a pint 3 nai 
Wecthcr, and put thereto one ounce of Venice 
reacle : Take of, this every Morning two-Spoot- 
Ws, aod anoint your Noſtrils with a lirtle Methri- 
lace ; for char will nor ſuffer any InfeRion go pals 


{Wc way. 


T5 l1!l Worms which breed about the Noſe, 


Waſh ic ofren with Vinegar, Allom, and Brin. 
one, till you find they are killed : and chen aſe 
var ncvery Nights ſmog the vie. | 


For Childrens Scabbed Faces. 


Take Mallow-leaves,and the leaves of | 


f each a like quantity 3 !rgd them ſmall , 
ut as much Sallad Oy Oy! co chem as will juſt ſtand 
en with them, then boil them on a oft fire rill- 
24 find che Herbs begih to be cellpy'3 oy vo | 


e_froymaef aud ir out keep it : Ar 
ine che Face with it twice in a day, and 
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For Cheſt-Worms. 


Take a quarter of a Pint of New Milk, and 
It boils putin a piece of Allom, and ſtir it about 
till you ſee that che Milk be well rurned, then 
our the Allom, and take off che Curd very clex 
and give the Parcy the Cleer drink to drink in 
the ' Morning faſting : Do ſo three Mornings 
__—_ and it will kt![alf the Worms, but then rt 
will -be neceffary for to purge them with thek 
things following: © 

Take a pound of Prunes, and ſtew them 16 
ſurely in fair Water ; and rake half an ounce « 
Sena, and tie it up ina piece of Tiflany, with half 
an ounce of Liquoriſh ſczaped and fliced thin, and 
@ quarter of an ounce of Anniſceds bruiſed 5 le 
theſe ſtew inthe Pipkin with the Prunes till the 
are enough 3, then every Morning taſting give fonr 
or five, or more of the Prancs, according to t 
Age of the Parcy, and alſo rwo or three ſpoonfu 

the Liquor ; do fo, ſo long as you fee fib 
ting. 1haye given this wich very good ſucceſs. 


| A fine Julip for one in an Ague or Fever, 
, - | 
Take four ounces of French-Barley and waſh it 


b, - well, then boil jr. in three quarts of Warer t| 


half be conſumed 5 then (train the Barley from it 
and put into the Warer' the j ayer of ewo Limmonh 
and as much white Sugar-Candy as will well liver 


en it 4 then put in two ounces of Syrrup of Vie 


Jets, and vine ſheers of Leaf-Gold cur very (roall; 


iverhe ſick Party of this three of foi times 101 
ay, four or five ſpoonfuls ar once re, 1th 
dial and very picaſant, F 


| | 


1x cor- 
| 


» "I 


LY 


—_— 

Think I have ſaid enough concerning thoſe 

| chings which Thave' already written 1n this little 

ok : I will now give you fome Direftions for ſe- 
eral forrs of Work, which may pleafure you in 
your Chambers and Cloſets, 

And if any of you ſhall defire to be further in- 
ormed than I can poſſibly dire@ in Wriring 3 or 
>confirm themſelves in what they have already 

ide tryal of, if you pleaſe to give your ſelves 
he trouble as ro come rome, I ſhall give you the 
eſt aſſiſtance I can in any of thoſe things which 
profeſs ro teach, and for a competent ' grarut- 


I have ſer downevery thing as plain as I can 
and I know there are many who have done things 
ery well by = Books only : bur you may imagine 


at if you did learn a little by ſight of my doing, 

on would do much berter'; For if my Pen can 

ach you well,how much better would my Tongue 
and Hands do? The "one to make anſwer to any 
Objeftion or Queſtion 3 the other ro order, or to 
ape any thing, So thar in my. opinion you would 
not loſe by having ſome perſonal *Acquaintanee 
with me ; neither would I willingly loſe my. time - 
and labour in informing you : Therefore 1 beſgech 
you let 1g be thus ; | 


23 be plegſed to ofwd me fone of your. Manyy 
© T will repay gon with my Pains and 8'jil. 
Thar I Judge to be fair on boch ſides, 


= 


_ 


- 
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vote To makg Tranſporent Wark, 


uk the Leaves or , which uſt up if 


Rrainir while it is hor, 
Now frrabe GOLGERS 
Firſt, For Red, 


Take the ſhavings of Brazil-wood, and fil 
Pipkin half full with them; chen fill ic up 
Water, and- put in @ little Roach-Allom 3 fe 
over the fire, and when it boiks ſtrain it « 
'This and arcer makes a Purple : do not 
it to@ hot for char will ſpotlit, 


For Sea-Green. 


Take one ounce of Verdigreace, and a pitt 
Whye-Wine, .and- let jr: bur; juſt boil roger IF 
then let it dropthrough + Gonſle Draws Tara 
and it will be a perfeft Seaqgreen, | 


: 
* . : : * - : 
, I 
- » . 
V A 
vl 


Quen-like Tloſet, #7 
Q For Where. | 


Take of the beſt Cerus, and diffolve icin Tome 
the beſt If and it is done 2 So muſt 
5 mix all your rs, #.,you do uſe them, 
h ſome of that Liquor, and pur them into Gal- 
pots. : 
| For. Tellow. 


Take Saffron and tie it in a Rag, and pur it into 

ame-of your Liquor 3 to which you muſt add 

1-arabick and Fair-Water ; tw —_ of Gum, 

id one of Water: When you them, you 

muſt warm chem, and lay them on with a Pencil, 
"n the wrong fide of the Flowers. 


For Primroſe C olour. 


Yellow and White makes ir-very right: You 
make it as Deep or as Pale as you will 3. forne | 
ll do well a litcle Deeper than the ocher, 


Fleſh Colour. 
Vermillion and White makes Fleſh Colour, 
Damashk-Roſe Colour. | 
007 Yermillion, and Brazil, and Pergle and Whine 


mM: cs the Damask-role Colour. 


"Y The Yellow 620g $'qhee Sea-green makes 2 


ET; 4 ” - 


Fo 
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Blew | 

You muſt put in ſome Smalt into your Li 

and ſtrainit very well; and when you will 
Pale, mix alittle White with tt, 


Clave-Colour, | 
Take Logwood and boil as you do'the Brazik 


Tauney, 


Mix the Cloye-Colour and red rogether. 
To make the Puff-work, 


Take two ounces of white Vellom cur in piece 
and ſteep it in a pint and half of Warer all ni 
the next day boil it half away, and ſtrain it, 4 
dip your Jeaves in irwhile ir 1s hor. The mat 
of dipping of your Leaves,borh for the Tranſ pare 
Work,. and this is thus: After you have 
your Leaves or Elowers, you muſt hold them 
that part of che Wier which is ro be rhe ſtalk, 
dip them in.che hot Liquor, and take them « 
and wave them up and down'in your hand 1!l the 
be cool ; for you muſt dip them 'one by one that 
never 1o ſmall ; and as they beginto cool chat! 
ſee irisxed faſt in rhe-Wier, and looks Tran 
rent ; then bend the end of the Wier a lirtle, a 
hang them ona line of Packrhread rjll they bent 


ry cold: 

7o mabe-the Puffs. 
- . Toby Gnc cance of Iſinglaſs, and boil it in a pi, 
of fair Waxer, with a: piece of ;Allom as big alt, 
Walnut 3  chen rake a Fake Porringer ful of 4 Z 


Nw” 


Ml 


Queen-like Cloſet, 49” 
you baited before, and ſcrape as much White Lead 
5 a lircle Nuemeg int it; then ſet ir by and ler ir 
vol ; chen hear it again, and ſhr ic well; then 
wt ih ewo ſpoonfuls of cold Water ; then ſtrain 
your [finglaſs ns «al re rogether ; then brew 
wich the Whites of two Kees well beaten ; 
heat it an1 brew it very well, and if you find any 
whuce fpccks in ir, ſtrain ic again. * 
Colour chem with ſuch Colours as you make for 
he Tranſparent Work': lay this puft Stuff on the 
ight fide of your Flowers or Leaves. 


- 


wt tain Sattin for 4 Face; or for other; things 
what you fancy beſides. _ 


Take Red-Sanders, and ſteep it 1n at Spirit of 
ack, and jr will make ;a perie&.. bluſh; ſhadow 
Face firſt with a black-Lead Pergil,, then lay 
0 this with a Yencil of Hogs-Briiels 3, and if 
ould have a dark Completion, you. mult add/a 
tle to. the reſt { of Saffron.) | 


For Scarlet, 
The Cankerflowers being ſiampr ana ſtrained, 
' the juice of them, and mix ic with the Spirig 
Y Sack, and it will be a pure Scarler | 
1 Pwple, 
Take Scurcheneal ,'/ agd.,zhe Juice of Lem- 


*# «1 


« ;, S 
Zo 4 : 
' G -- . D 
iy : : . : 
” $1 f: r- . 
i Loa ; | 
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Blew. 


Take Indico and'mix wirh rhe Spirit of Sack 

and when your Stains are thorow dry, rub they; 

* over with Whire-bread, and wipe tt off agii 
with a ſoft clean linnen Cloth. 


A moſt excellent Blok ar Icy far any Stuff 


Take one peck and half of black Alder-Bark 
and: break ir 1ndifferently ſmall 4 chen ſtcep 1} 
three ug inthree pailsfull of water, and if ys 


| 
wh an Iron it with it ; then boyl ill | 
ing lr forges _—_ Copperas, for the FM 
| of an hou and Hu; i you ca can ger them, puſiſt 
alſo ohe bunce of Nut-palls beaten, ro boil with1 
"the reſt 5 then ſem! off all the Bark, and let i 
"boil up again; het put your Stuff in, "which yollſu 
mean to.dye, and ſtr ir down alrogether as nag 
as you can, and keep ſtirring of it. down for 7 
quarrer of an hour; thenrake.ic out and drain | 
and let it be half dry, then put it ris my and ( 
as before ; then ler it be quite dry, 4 nd when | 
1s ſo, waſh'it Soy OW ae 
chen dry irwell. ' 


To make tvlean Glaſi-Windows, 

Firſt bruſh them-with a+ BroomG: 
Frodgarts ſome Spapiſh Whiting and $01 
and waſh them all over very well, and rub then 
"tvery where theniwaſh ir off again with cold wy 
ter very well, and rub thera with clenn Rap | 
_ they are very dry, 


Queen-like Cloſct. Fr 
And if you would paint the Woodden. bars of 
lead, and grinl i wie a er Linked. Off 
Whute- it with a luirtle Lin 
and then lay it ;Anet a Bruſh 3 bur firſt -you 
JS muſt let chem be very clean ; do it over twice, 
bur ler the firſt be dry before you lay on che ſe- 
cond: | 


To make pretty Frames for ſlight Pilures in 
_ Black only. 


Cur Paſt-board plain, without form, but only 
long narrow pieces about rwo fingers breadth, and 
faſten them. rogerher at the - corners with a 
little Glew 3 then waſh them over with a Bruſh, 
with a litcle Lamb-black and Size mixed. well  ro- 
gether ; then. preſently before. jr he dry, ſtrew 
Wc all cver with, French-Froſt, of what Colour 

you pleaſe ; then pur on fome ſhells with Bees 
wax and Rofin melted tggerher. 


We make Frames for Pidtures in work, of Sattens 
\« Stitch,” and the like, 


Let a handſome plain Frame be made of Deal- 
1+ 00d, 1of, Yor piece of Work 3 then black ir 
"ver 25 you. did the ocher, and Froſt it; rhen 
ve. 1n readineſs ſore Bones out of the Heads 
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che talks; get ſome ſhells and ſome Moth 
Pearl ; ſome Corral and ſome Amber ; ſome 
'tle kind of Creatures make in Wax, as Fropyi 
fch like 3 pieces of old Neck-Laces and It 
ts, with a little Moſs. Wren you have 
all your things ready, put on your ſhells firſt in 
veral Fancies with Bees-wax and Rofin, and 
them quick, and cruſh them on hard;. then j 
on the Mother-pearl, and then as, you pleaſe t 
reſt of the rhings, cill you have put on all, 
will look" like a Frame of great price,” bur it 1 
not coſt any great matter. 


To adorn a Room with Prints. 


Buy of your Prints only black and white, 
ſorrs what are , and cut them very, exas 


wich a ſmall pair of Cifſars from the Paper, p 
chem inco a Book as you do curthem ; rhen 


n 


4 
y - 
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nd Trees be ſer ſenſibly, as alſo Water .wich | 
Is ſatling, as you put-them- on, obſerve that 
y have 4 relation one to another. 
If you employ your fancy well, you yy _ 
je Scories, whic will be . very delighctul 
2mr congne þ - voy Forrells, Log. 
ips, © or indeed any thing you can imagine 3 
| {ey 1s not any ke —— bur. you, ma 
nd it in Prinrs, it you goto a Shop thar 1s well 
red, vor no Pencil can ſhadow more rare than 
at will ſhew 3. 1; makes a Room very lightſom as 
ell as fine : as for thoſe in Colours I dv 
x eſteem for this purpoſe, for they look child- 
ly, and t00 gay. 
ba you mean ro make Stories, you muſt buy: 
d ſtore of Figures 3 the coloured ones are 


{ to put upon white Plates and Flower-pots 
Ir Cloſets, | 


dreſs up Glaſi-Plates, on which you may lay < 
Sweetmeats or Bi-hets. . 


Ml Take pop enpy and lay the 

ownvward able z then have in 
oh we coloured Pr finely 0; lay them on 
h Gum, with their right wrong 
peer calle. way dice, 
ng mixt wich Size which is purely clear, let ig 
as \ DEFRA a Pudding; order jt ſo that there 
be no _ {but thar it may be: very 
Tg ſprea ſame all over upon. the 
(nor r00 Fic) and when they are very 
f” wine the right NE Ga, and (ct rhem up in 

i Cloſer toule ar your pleaſure, 


Dd 3 Fine 
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Fine Hangings for Cloſets, 


Make ſome plain Net with Brown thread, and 
a good round Pin, ltr the Panes be as long and 
as broad as you rhink fic ; when they are done, 
waſh them and ſtarch chem very ſtiff, and 
them out againſt the fire rill they are quire dry, 
then purone of them inro a long Tent, and ler irbe 
very ſtreight z then have in readinefs a Paper 
drawn with Leaves, or Flowers and Leaves roge» 
ther, or atty other things you like ; rake 1 at the 
corners under the Ner, and ſo flouriſh it accords 
ng ro che Paper, 


To mae Feathers of Waooſted which do look very tilt 
natural Feathers, for the Corners of Beds. 


Abour four pounds of French Wooſted il 
ferve your rurn ; three nds of that colou 
gone bed 1s wrought with, and one pound <> 
W | , 


- Firſt, buy three quarters of # pobnd of Wir 
of ' fixreen pence the pqund, burn jt in the fire 
till tt be red hor; then take jr our and” cool nt, 
ara op tre gar -mabe nice Þ. hent tull 
a yar , and ſrxreen ſomerhing er, 
ewelve muſt be bur. a quarter of a yard lot 
or a little more; double 'all cheſe Wiers in tit 
middle and rwilt them lightly 3 then rake yo 
woofted and, open ir, and cur every Skeawrwict 
then comb it well wich a horn-Comb, then cur if 
im whole locks as ir is ell mays hy Potuay e 

of a yard long, or ſomething leſs, and comb cove 
ry one of chem; then zake three Brown threads 
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turn a large Stool rhe borrom--upwards, and tie 
theic brown threds from one foot of rhe Stool ro 
the vcher very ſtreight 3 then rake a long double, 
brown chred 1n a needle , and then rake one of 
your ſhort locks of Cruel, or Wooſted, and eaſt 0- 
ver your Threds which you have tied to the Scool 3 
Þ hang them even, then ſew them faſt ro the ried 
{tring; which that you may the berrer do, be ſure 
F co hvid the ends of the Wooſted in one hand; and 
© (cw with the other 3 for if you do not ſew the'ried 
Thred faſt in, your Feather will not held , bur 
come to pieces : and one thing you muſt be ſure 
of, that as you few them, ro-clap another. lock 
on before you have done that you begun, or elſe, 
there will be . gaps 1n your Feathers :; Ia every 
F feather you muſt put three locks of white , or, 
more if you pleaſe, but nor too much 1n a lock ; 
When you have thus ſewed them, then take your, 
Wiers, faſten a Needle and double Brown-thred 
if tothe bolt end of it, and begin ar one end of your 
JF Wooſted you haveſewn, and ſew the Wier very 
Wl (aſt to 1t 3" yeu muſt leave. ar the other end /as 
much Wier as may be- convegient to bind. them 
Jp in 2 Plume, when you have done them all, 
f Wien you have-done thus, then rake ſome double 
= white Wooſted,and ſew over all char (© thick, that 
nothing' may be diſcovered that you have done 
before; chen cur the Feather from the ried firing 
J id layic on your Lap, or # Table, avd [comb itz 
J then take ir by the ſtalk, and with a Bodkin parr 
J '' 45 righr in the middle as you can; then comb 
Jt upwards toward the tip, and you will quickly 
perceive it to look like a natural Feather , then 
with your Ciflers cut ic in ſhape, and then comb 
It a Itrle again : che lirtle ones of all muſt be made 
Dd 4 with 
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with Wooſted' not above half a quarter'ofa yitd' 


long, Fr chey are for the (prigs which ſtand upin 
the middley and there muſt be three in every ſprig, 
The twerity large Feathers are for every Corner 
oy, and the other ſixteen are for every Corner 
Uur, o «To, 

When yoh hind them up; firſt bind thoſe rhree 
ropether - which-ar# for" the fprig ;_ and rucn the 
righe-fides ' inwartd'3/ ther pur: oh the four with 
the right-fides InWards,: abdarhery the five ; and 
bind the Wires very fiſt, + +452 

Then pur them into the ©fpsiand turn the Fea- 
thers quite back, and bow down--as you 
weuld have them be, 18s Hos 

I have given-you as full a direQion-as T.can in 
writing; but you may imagine, that if you were 
with me bur one hour you would learn perfectly, 
For theſe kind of Fearhers I have taken many a 


Some count it folly in me to declare > many 
things, and rather wiſh me ro keep them {ccret; 

But I atn of that humour thar 1 muſt and will 
1mpart aH, what may be beneficial co ochers; For 
we are nG born for our ſelves alone. God made 
vs to ſervehim, and to keep his Commandment: ; 
and ] am ſure ir is part of my duty to be kind to 
my Neighbour, .and whar is kindneſs more ſhewed 
in, than by giving good counſel, and gocd in{t-udti- 
ons 3"and when we are not near, then toexprels 


' cur ſelves in writing. So do do by yow all, and 


do befeech you to praR.ce whaz I direct you to, 


HW 
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TJ i t» ſave much work, and to make a Suit of, 


Chairs which be very noble. 


Let what t you pleaſe be drawn upon a- 
very courſe French Canvas z then have your Chairs 
cut our as you would have chem, either of Camler 
or Paragon 3 pur your ſtuff inco a Tent, and then 
take your Canvas ſtrejght upon it; fo work itin 
Croſe-Nirch, and rake heed that you do nor cleave 
the threds of the Canvas in the working, nor 
work your Wooſted or Silk roo full 3 and when 
you have dong , eur your Canvas berween your 
Leaves and Flowers, and pluck out every Thred 
one by cone, and'there will be your Work very 
hrave upon your ſtuff}, and ir will look very high 
then form it abour wich what coloured Gunp you 
tzrcy beſt, | 

And if you want $kil co ſhadow , defire the 
Drawer to dire you in the drawing of 1t 3 bur 
then you muſt ger an Embroiderer ro draw it, for 
19 other can dire you right 3 and/ you had bet» 
ter noc work, than bh which 1s ridiculous, 

This way faves the grounding, or cutting out t9, 
Embroider, and 1s much berter and not commwn ; 
therefore robe more eſteemed. 


- Andther way for Chairs, 


Let your Dr be drawn upon Stuff or Sarrin, / 
what elſe you , and work it with Wooſted 
&Silk, or boch” rogether, which doth berrer chan 
$ilk alone if-ir be upon Stuff; bur if upen Silk, 
then Silk alone doth beſt ; work it in Sacren-ſtirch, 
ad as many ocher ſtirches as you know, or can 

*"Dds deviſe ; 
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deviſe 3 and when you bring off one ſhadow 
take a bright one from another , and that wil 
- much quicken and cnliven your work; for one 

ſhadow fimply of ir ſelt looks very faint : Obſerve 
when you walk abroad' and find a dead Leat , « 
beginning bur to wither, how many ſhadow: there 
Is mixed togerher; alſo what Bark of a Tree, what 
Flie, Worm, or Snale do we admire but thoſe 
which are.cxtraordinary for their Colcurs : it isin 
choſe things, and as much difference as is berween 
a beautiful Lady and a Cinder-woman (rhe one 
harh {ovelineſs co their dying hour, rhe ocher 
are never comely) there are alſo ſome Leave 
which be of a perte& Grafs-green, fome Willow, 
ſome Sea-green , which are in themſelves very 
pleaſant ; and ſome of the dulleſt colours you muſt 
put in, and then your work will ſhew the more nz 
turally z and whatſoever you 'do, be fure to ls 
your ſhadow be very dark, for 'wthour a dark {ha- 
dow you can makeno lively work. 

Now for the folds of your Leaves or Flowen 
there maſt be a place for ſhadow, bur that muſt 
be begun - with a midling colour, and fall very 
hghr, wich ſome other ſhadow among thoſe yeu 
begin with; :bur be ſure nor to choole your Co 
lours roo near in ſuch a cafe, but skip a Colour, 
or ſometimes two, and you will find it very fire 
work z when you have done one. picce, form i 
about with a Back-ſtirch , and ler ir be purel 
wrought; and of fuch a Colour , fad or light, 4 
may agree with the Leat or Flower you work: 
Ler che ſtalks of all be of one ſhadow, Hair-cc!out 
or Aſh-colour will ſuir with anyching. 7 
" You muſt be fure to ſhadow your ſtalks with 
Black, where you find any part of any'thing - 
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lie over ic, and in all dark places be ſure to begin 
your ſhadow with Black, 

This kiad of Work | have wrought ofren upon 
Dcmirics 3 and have wrought thereon with Wooſt- 
ed, Cruel, and Mohair, inal! forts of Srirches, all 
kinds of Shadows, and many fancies which were 
after my own fancy, not at all ro 1mirare others 3 
for there is nothing which” hate more, rhanro 
work as a Child dorh after a —_— many on 
thar can invent nothing, 15 good tor nothing 3 tor 
there is nothing which'T more love than Invention. 

One Bed thus wrought, with Chairs belonging 
to it, is worth a hundred Guinnies before the 
Upholſterer comes to rouch ic 3 and may, if it be 
cleanly wrought, be uſed ſeveral years beforeir 
be waſhetl 3' as harh been proved. 

It will por be amifs to give you ſome dire 
ons for the waſhing of it. 

Firſt make a ſtrong ladder with Soap and good; 
Water, reaſonable warm; then lay one of your 
Currains upon a Table, and with a Bruſh and tome 
of this ladder rub ir very well all over, and do fo 
till three Ladders are ſpent 3 che pour on good 
ſtore of fair Waref co. Rinſe jt well; then 
hang it to dry from! the the Sun, with the wrong» 
fide ourward; and as it dries, pluck it our: and 
ſmooth it, and fold ir up, and then hang it our 
again, and fo do till i be quire dry ; There'is'no- 
Colour bur will hold, if youdo waſh jrafter this 
manner 3 but if you dorub rhe Soap upon ic; thar 
mill change. the Colouts. 

The beſt Lining for rheſe Becls is changeable Sar(- 
her, or Ducape, 'for thac will agree with any of 


ran wade 1s as cheap as any thing. 
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T> embroider Petty-coats,  Badices, or Belts. 


When your Pattern is drawn, form it about with 
black Gimp,or other, which you do fancy beſt, and 
fill the Leaves and under-parrs of the Flowers 
with Satten-ſtich, ſome dark and ſome lighter; 


and ſuch like, and let your ſtalks be all alike wich 
a grear Gimp twiſted : your Flowers may be of all 
manner of ſhadows as you fancy, and if you ſhadow 
them well, they will look very'naturally, thus you 
may gofine, and with lefs coſt than if you bought 
good Lace. 
It is more commendable a great deal to wear 
ones own Work, than to be made fine with the 
Art of others; .and though one may be envied for 
ir, yet none can have ſo juſt a quarrel againſt chem, 
beeauſe ir is thetr Ingenuity 3 and beſides ir argues 
ther Perſon not to be idle, bur rather a good Houſcs 
wife. Any fool may be made fine with Coft, but 
give me thofe who can be neat and nobly habited 
with but a reaſonable charge. The World 1s grown 
very fine of lJare years, but it is. with fo much 
charge (rogerher with ſo ill a phanſie ſome have 
in chooſhng things) char they lookmmore like Srage- 
players than fic ro come intoany Ckurch, or Civil 
_ : Sorne will | nce, not knowing 
ro do theſe things, but that's a bare Excuſe 3 
for tf they know nor already, they-may learn, in 
a weeks time | dare undexrake to teach any 11- 
genious Perſon ro Embrcozder any of theſe things 3 
'therefore if any of you have a defire to-Learny 
1 ſhall be willing ro wait on you at your Honſcy 
| an 


then _ tor the upper-parts, and ſeeds of Flowers, * 
ict them be done with high-work, as Purple-ſtichy 
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2ad to teach you and your Se. vants 3 and for my 
Work, what 1 ſhall do, and for Teaching of you 
[ ſhall «xp<&, four ſhillings the day, and, I hope, ' 
yoa will judge ir reaſonable ; for you may 1magine, 
char che mean while I am wich you, I am whoull 
ſequeſtred from all ad) and benefits which | 
might happen. Likewife if any Gentlewoman 
would learn to Preſerve, if ſhe pleaſe to give me 
forty ſhillings in hand, ſhe ſhall have the liverty ro 
come ſo ofc as ſhe pleaſes, and bring her marerials 
with her, and at any rime it there be any new 
thing to be learned, at any time, for ſeven years, 
| will dire& her, or give her a Receipt, if at a 
diſtance. 

I think it will notbe amiſs if I give you ſome 
diretion what ſtiches to pur intoa Bed which is 
wroughr only wich one Colour, rherefore obſerve 
this following : 
, Form'it all with a double Back-ſtich, and on the 
wr _ the Stalks work a __ hg Aww. 

ing ir degrees with powdering, rete 
big ſtiches; Tm ſo ſmaller Loy (maller.z — 
Veins of the leaves with Bread-ſtick, Chain-ſtich, 
open Chain-ſtich, and any other that you can think 
on, or deviſe z then ſprig them chick with ſeveral 
Fancies, and let rhe [4 $ of your Leaves be the 
thinneſt work, and be ſure you put a ſhadow 
under every fold. 

If your Leaves be great, ler them be the fuller 
of Work, or elſe you had as good do nothing 5 
” how will che Ground ſhew if the work be r00 
mn, - 

I ſaw a fine Bed once wrought ia this 
menner lowing | | 
The Ground was an Aſþ-colour Paragon phe. 
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drawn all over with Clouds, ſome of one ſort and 
ſome of another,” and wrought tv reſemble the 
Clouds of Night; fome very dark, ſome lighter, 
and here and there berwc en were Srars made with 
eyes, which you muſt be fure ro have them goodj 
or elſe they will change, elſe chey will hold's 
long as your other work will Jaſt. 

I have ofren been defired ro give ſome direQ- 
ons for work in Print, and rraly T have fo done 
as plain as I can : I hearrily wiſh Tcould infuſe al 
that I can do, inro thoſe who are deſirous: ty 
learn; it would do them good and me no harm; 
for T am ſtill, and ſhall be all my life crime 1mproy- 
ing my felf : ſh! as I do purchaſe new things, 1 
ſha!! impart the:mto you. 

I ſhall now give you (or1ething of Cookery, 
and ſuchas harch not yer been Printed. 


Impriris : 75 p:t Fow! to carry to Sea 3 or to heepty 
ſpent in your Houſe. 


"os a good company of Duck and Mallard, 
2 pluck them, and draw them, and lay 
them in a Tub with a lirrle Pepper and Salt for 
riventy four hours, then rruſs chem and roaſt them 
and when they are roaſted let them drain from 
their Gravy, for that will make chem corrupt ; 
then put th-m hanſomly into a Pot, and rake the 
Far which came from them! in-the roafting, - 3nd 
ſtore of Burter, and melt togerher in a Pot, 

into a Kertle of boiling-warer, pur rherehn good 
ſtore of Cloves bruiſed a litcle, ſome fliced- Nut- 
meg, Macc, Bay-leaves, and Sak, and ler them 


"8 ſtew 
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ſtew in the Butter a while 3 then while it is hor 

ur it oyer your Fowls in the Por, and let the Por 

filled; ſo that the Fowls may be covered then 
lay a Trencher in upon them, and keep them 
down with @ weight or ſtone till they are cold 3 
then rake of rhe fame kind of Spice which you did 
pat into your Burrer, bear it very fine, and ſtrew 
over it, and lay ſome Bay-leaves on the rop, fo 
cover it up4 they will keep a good while. Drain 
your Fowl from the Gravy tweuty four hours be- 
fore you pur- thera mto your Por. 


A very fine way to port Neats-Tongues. 


Take the largeſt Neats-Tongues -you can ger, 
and ſa}r them very well; rwo days after pour away 
the bloody-Brine, and Salt them again, and ler 
them lie-in thar ſale a moneh ; then rake ſome 
Salt-Perer, and a little Roach-Allom beaten toge- 
ther, and rub them over with chat, and ler them 
he one Week; then boil chem rill chey be render, 
with ſome Hay onthe top ot them, then take them 
our of the Kertic, and pull off rhe skins 3 then 
hang them up- in a Chimney where Wood is burne 
for tour days and nights ;-rhen melt ſome Burrer 
with Spice, as you'do for rhe Ported-fowl, and 
pur your Tongues in a' pot'and pour thar over 
them; and when they have been Ported one 
Month, take our one, and ear it with Muſtard and 
Sugar, or Muſtarl- alone, Theſe will look very 
red, and eat pleaſantly, 


To boil Bref or Mutton to cat ſaxouly; 
Take any piece-of pood Beck, and fer it onghe 
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fire with as much water as will cover it; put jq 
ſuch a quanciry-'of Salt as you think fir; lerir 
boil, and skim it very well; chen put in altirtle 
whole Pepper, Lemmon-Pecl, a blade or wo of 
Mace, ſome fliced Nutmeg, a tcw Cloves, anda 
lictle Time and Wimer-Sayory ; ſo let chem ſtew 
rogether cloſe-covered upon a flow-hre till 
your meat begin to be render ; then pur in good 
ſtore of Herbs, as Parſley, Spinage, Leri-c, Che- 
veril, Radiſh-rops, Sorrel, cr any ocher Herb you 
love :and when the Herbs are boiled, and the 


Meat tizoroughly tender, put ſome fliced Bread, 


into the botrom of che Diſh, and lay your Meat on 
ir, then pour your Broth chereon 3 and ſerve it ro 
the Table. One drop of this brath will be better 


- than twenry which is made the plain way. 


It rhey who are to eat ir do love Onion or She- 
lot, 1t will do very well ro put ſome '1n. 


T) Boil, or rather t1 Stew a Leg of Veal, a vey 
ſavory Diſh, 


- Take a large white Leg of Veal, and ſtuff it 
with ſume fat Bacon and Sage ſhred ſmall rogerher, 
with 2 little Sage and Nurteg 5 cover it with 
Water, put in fome Salt, let i boy, and {kim it 
well 5 then pur  jn ſome ſweet Herbs and fome 
Spice, ſuch as you love, and let it boit letfurel 
cloſe-covered; then when you find that che Knuckle 
begins to be tender, pur in a pound of Sauſages 
cut one by one, and let chem ſtew: wirh it for 4 
while z when you find it 1s enough, put in a picce 
of freſh. Bucrer, and; ſerve 1£-1n- wich che Broth 
upon fliced Bread, 'and lay the Sauſages on the 
0p ; Garniſh che Piſh wich Collops of Bacon ad 
Sauſages. ; irik To 
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To fry Clary the beft way. _ 


| Take the Yolks and Whites of Eggs beaten to- . 
BY gether very well 3 then pur a lntle grated Nut- 
| BY meg, and bearen Cinnamon" therein 3 then having 
| M your Burcer” very hot 1n the Frying-pan; take a 
Leaf by the ſtalk end and dip irtherem, and lay * 
ic toro the Pan, and fo anutner as faſt as you can, 
Will your Pambe fall 3 fry rhem brown with a very 
quick fire, and ſerve them in with a lierle Burrer ?/ 
dro, 6 not 2 litcle Salk amongſt your Eggs when 
MF you bear chem. 


T dreſt a Leg of Mittin, a very ſavory Diſh, 


Boil your Mutton in Water and Salr for the 
ſpace of an hour; then cut ir in thin flices, and 
par ic into a Diſh over a Chaffing-difh of Coals, 
withour any Liquor, and ina lutle rime you will 
find the Gravy will be Liquor h 4 then pur 
ina little Salr, and a little grated Nutmeg, one- 
Onion, or ewo orthree Shelors ſliced, a ſprig cf 
Time, and Winter-Savory and one Anchovy z let 
it ſtew berween ewo Diſhes rill-ir be almoſt cnoug}.z: 
then put in a piece of freſh Bucter, and when it 
hath ſtewed a litrle longer, take it up and ſerveit” «<, 
in ; Garniſh your Diſh with . pickled Barberries tt 
ard pickled Oyſters. ay.” 


A flew Avſcles, or Cocles, 


Tike any of chem, and wiſh them very well. P by 
and put chem into boiling Water and Salr, and let 
mem boil till ckey gape z then ta're rhenv up, = 

_ 


F LS 


. 7 .. allnight, with a lictle grated Nutmeg, and crack- 
lay ſome Burter in the borrom 3 then lay in your 
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fake them out of their ſhells, and put them int 
a Diſh over a Chafing-diſh of Coal with a little 
White-wine, a blade or two of Mace, and a little 
Nutmeg and whole Pepper; let them ſtew a while, 
then put ina piece of Burter and ſhake them x 
ther ; then pur your Fiſh into a hot Diſh} 
take the yolks of two or three Eggs- well beaten, 
and thicken the Sauce with them over the fire; 
you muſt ler them þe bur a-lietle time oyer the fire, 
and ſtir 1t well for fear it curn, Garnifh your Diſh 
wich Parſley, Salt, and picklcd Barberics. 


To ftew Parſnips : A good. Diſh, 

Boil the: tendereſt Parfnips very well, chen 
pe them very clean, and cut them in two, and 
they ſlit them in half; pur them in a Diſh with ſome 
Whijte-wine, whole Mace, grated Nutmeg and 4 
little Salt ; when they have ſtewed cloſe-covered 
one hour, then pur in fome pieces of Marrow, and 
a: little Sugar z, then ftew them. yery well, anda 
lirtle before you take them up, pur in & lirtle Bur- 
ter, ard ſhake cthemmwell rogerher, and ſerve tnem 
in.. Garniſh 'your: Diſh with thin flices of boiled 

Parſnips, and fine Sugar bearen and ſcarce. 


To make a. gr1d Pye of Beef. 
Take of rhe rendereſt piece. of Beef and cut u 


in thin ſlices, and bear it very well with a Rouling- 
pin, and lay it in aſictle quantity of Claret-wine 


edbÞepper; in rhe Morning make your Pye3 and 


Meat, bur firſt Salk ic a licrle 3/ then lay oe more 
COIN v.ceer 
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Burrer on the rop,/ and ponrin thar Wine in which 
ic lay, and fo cloſe it up, arid ler'it Bake rhree 
hours, or thofe':'So ſerve tt ih hot. - 


To dreſs red. Beet-Roots. 


Waſh them and boil them very well,” flice them 
in round flices, and ear rhem with Burter, Vinegar - 
and Salr; and you may if you pleaſe car them cold 
with Oyl, and” Vinegar and Salt, iris a very Ple&- 
fant Sallad, 

To mabe 4 good Pidgeon Pye. 


Pluck your Pidgeons very well ; then cur them 
in halves, waſh them and iy them cleanſe cheir 
Livers and Gizzards alſo; and ler rhern go with: 
them ; ſcaſon rhem with Pepper, Salr, and Nut». 
meg: When your Pye is raifed, lay in fome Butter 
inthe bottom, then lay in your Pidgeons, with 
the cur-fide downward 3 the Yolks of hard 
Egg:, and a litfle Time ſtripped from the ſtalks 3 
ther: lay on ſome more Butter on the top, and p 
Ina glak-full of Clarer-wine + So lid your Pye, and 
ler it bake one our * 


To boil a Cock, and to make good Broth with him. 
Pluck and Draw your Fowl, waſh him very well, 


and hraiſe his ; boil him in a lirtle Warer 
and Salr for one hour; then add fome Warer 


wherein Murron hach been boiled,and pur in a quar- 
ter of a pound of French-Barley, or Rice, whi 
ou pleaſe, with ſome Time, Winter-ſ{ayoury, ahd 2 
fe Lemmon-Peel, a lirtle large Mace 
Nurmeg, with a Clove or two. | 


when” 
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When it 4s clean ſcummed, ler ir only ſtew til} 


it be enough 1 then take up the Cock for a while, 
and boil the Broth very well ; then put him in 


again and heat Iim-threughly, then ſerve 1t tothe 
Table, and garniſh your diſh with Limmon and 
Barberrics. 

Be ſure to truſs your Fowl handſomely. This 
Diſh is very good for weak People. 


To boil a Fore-Lom of Pork, with god Sauce t: it, 


Let your Pork be reaſonably well ſalted, and 
boil ir very well, then have in readineſs a good 
quantity ot Sorrel ſtripped from the Stalks, and 
beaten in a Mortar as fine as pcſſile you can then 

in a few Crumbs of Bread, the. yolks of hard 
with a lictle Muſtard, and a lictle Salr ; fo 

ſerve in your Pork with this Sauce, and garniſh 
your Diſh wich Parſly, or any other Green Leaves, 


To flew Rabbits, 


When they are flead cut them in pieces, and 
put them into a Fort with as much Water as will 
'well cover them, put in ſome Salt and let them 
bed, ard ſcum them well, rhen pur in a faggot of 
Sweec-herbs, and let them ſtew cloſe covered ; 
then pcel a good quantity of great Onions, ard 
boil them in ſeveral Waters till rhey be rendcr 3 

thiemalſo into the Pot with your Rabbars ar.c 

ct them ſtew till the Rabbirs be very render : 4 
' ltle before you take them up, pur a good quanti- 
ty of treſh Butrer,and a lictle Vinegar,and ſlr it a- 

' bour very well; and then Diſh tem for the Tablc, 
and garniſh your Diſh with Onion,Salc,and green 
Leaves. - I 
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To boil Grern Peaſe. 


when they are ſhealcd pur them intoa Jong 
Galley-Por, and (er it. into a Pot of Sceerthing-water, 


and cover the Gally-port very well, and ina ſhorr . 


time you will find the Peaſe to be fine and tender; 
they pur them our into a Diſh, and ftrew ſome 
Salt upon rhem, and put. jn a good quantiry of 
= Puctcr, and fo ſhake chem well berween two 
Diſhes 3 then pur them inro a hot Diſh, and ſerve 
chem t6 the Table. It chey who are tocat them 
do love Spareminr, pur in a ſprigg into the Por 
with them. . | 

Theſe are far more pleaſant and ſweet; tl ea 
thoſe which are boiled 1n Water. 


To preſerve Green-Peaſe a while. 


When they are ſheal'd and pickt, pur theminto 
2 long Gally-pot, and rake {ome Burrer, and cover 
them with it, apd cloſe. ir down upon them with 
your hand; your Burtes muſt. nor be melted bur 
cold 3 then cover your Por. very well and fer it un 
2 cool place. | | 


To adreſs Old Beans. 


Lay them in Water one Nipht 3 then put, chem 
into cold Water , and ſet th&m over the fire, 
and let them heat hy degrees ; and when they 
are hot, ler rhem_ boil. apace ,- and with them 
4 piece of Bacofi, and, ſome Patſley-; _ they 
are very tender, 'rake them "up ins drain them 
well from the water; pour ſore Butter melted 

| very 
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very thick over them, and lay Bacon on each fide 
of them, and ferve them to.the Table. 


To dreſs Old French-Beans. 


Water them as you do the other pl 0 = | 

boil them after the ſame manner, bur | 

with chem, and when they are enough, hed: them 
up, and drain them well from the water 3 ſtrey 

ſome Salr and grated Nutmey on them, and Eutrer 
them well. 


. To few Beef, a very fine way. 


Slice wg Beef in thin ſlices, and pur it into1 
long Gally-pot, with afliced Onion, ſome Pepper, 
hae Salr, and {weer Herbs, with a herle Par- 
ſley; cover the Port cloſe, and ſer it ina Kerrle & 
ſeerhing water ; ſo ler it be tenor rwelve hours 
and pur ina little Glarer Wine alſo. 


Let the fire be well tended under the Kct 
and you will find a dainty Diſh of it. » | 
Your meat muſt be reaſonable Far : Serve ic tY 
the Table upon ſippirs of Whitcbread. | 


To make rare. Pyes of a Calves-Head, 


Take a fine fat Calves-Head, and cleanſe it well; 
boil ' it with Warer and Salt till ir be very cender, F' 
then take it from the Bones and; mi.nce.ir ver 


ſmall.then ro a nd of this Meat, take one 
of Currans,” waſhed hed and we hows ws 
ones f Raiſins of the Sun, : line Salt, founs 


Cloves, Mace, and Cirinaman beaten fine, 
a liccle 
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x lictle Whire-wine, and a lictle Lemmos-peel 
ſhred ſmall, with a little Sugar, and the yolks of 
four hard Eggs3 having oy Pye ready raiſed 
lay Bucter in the bottom : tr in your minc'd 
Meat, and on the-rop of ir lay ſome pieces of Mar- 
© row, and ſome Dates cut in thin flices, then lay 
Batrer over thar, and lid 'it and bake it; and 
when it is baked, cur open the Lid, and purin a 
little Whire-wine, Burrer and Sugar. This is a very 
good Pye, and may be eaten hor or cofd. 


To make 4" Pudding of cold Meat: 


Take any pieces of cold Mear, which is not fic 
tocome to the Table any more, as Veal, Mutron, 
Lamb, Capon, Chicken, Rabbit, or che like; mince 
either of rheſe very ſmall, and put ſome Milk to 
i, and the yolks and whites of E with ſome 
bearen Spice and Salt, and a litrle Sugar, make'ir 
upwitha little Flower, fo thar-you may wrap it 
in a picce of thin Paſte, pur ir into boiling warer, 
and let it boil ewo or three hours 3 then take ir u 
and pur it into a Diſh, and ſo cur ir in ſlices, a! 
Burrer ir; ſtrew Sagar on your Diſh and ſerve it 
in. This may be called, The gond Houſ-wives Pud- 
ing. | 

They are fools who cannot rel what todo 


+ ==, »* © at 


with ſcraps of Mear : (Are they any worſe than 


;Wthe reſt?.) If any be roo Fat, ler them try ir up 
tor Suct, elſe make a Florentine or Pudding with 
itz and ſo uſed, you may bring ir (if -occafion 
were) before a+ Grear Perſon. Ir is an eafie mat- 
ter here for ahy char harh Mopy, if'they hay 
nothing bur cold Mear in the Houſe, to po to 

& and buy a joynr of Mear: But, 1 prey 
what 
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- what do they in other Courtries, where £ 
have ngr (ſuch plenty ; Do they not live 
green Herbs, - Plants and -Roors, as much as at 

ind of Mear ? and who are ſo weak as our Engl 
. People ? forthey catſo much of Meat, that hey 
diſtemper themſelves with it; whereas if the 
did eat Herbs, Roots and Plants more freely, x 
would be better for them. . Obierve the Diet 
the French, Italian, Dutch, Spaniards, Portug 
or any other Nation; t make good (ayor 
Meat, and do not ſpend half ſo much Mear as we 
do; yet, who fo ſtrong as. they ? you ſhall hard 
ever ſee a Crooked Perſon among a thouſand « 
them, nor weak ey'd, ſo tar as to give blemiſh t 
them : and I do impure chat to rheir Dier part 
And that they do not Coar their Children roo (og 
when they arc young, but. keep them long 
theic Blankets; rhat prevents - che Rickers, 4 
many other Diſtempers : bur our . proud N 
here muſt be humour'd, although 1t be the ruj 
of a Child ; bur it chere were none would humor 
them more than I, they would be mure. Lec the 
look well ro a Child, and keep ir {weer and cl 
and rhen if they have their Wages duly paid the 
they have no reaſon to find taulr : If the Chi 
do not go ſo fine as they would have it, it will! 
the Parents ſhame, not theirs, It 1s better ro 
a Child, or ones ſelf go plain. zhanto run in De 
for fine Cloaths. They that will heed what 1 @ 
1 believe it will do no harm bur a great deal a: 
good, for they will find ic crue what I (ay. 


Did 1 not ſee whar fools we are made, . her uf 
England, both by our Nurſes and Servants, a 
what deſtruction there 1s made in many Font 
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ſhould not ſpeak; bur” really there 15 in fome 
& Houſes, qtaohge Waſte, as that it is'a 
mY grear ſhame" and difcredir-to thoſe who guide the 
$ Family, and if they would look a little more inro = 
vi cheir Affairs, they would be more careful for the * 
future. [NE vel 
; Therefore (all you who are Miſtreſſes of Fam 
lies, look narrowly co your Servants, and lerthens 
not. Spoil or” waſte your Goods, for which you 
muſt cake pains and care :'Be warchtul that they 
Wdo nor fit up beyond their uſual time, Juncketing, 
and making their friends welcome (as they call 
hem) wich your Goods ;: while you are a [leep, 
nd think no harm of \rhen. Suffer not your 
ildren ro go roo frequently abroad with Ser- 
rants, leſt it cauſe ſuch an obligation, as you ſhall 
pay dearly for the Requiral. 

If you fee your Servant go beyond-what you 
hink rhe Wages you allow her will well maintain, 
nd to lay up ſomewhat in caſe of Sickneſs, or be- 
WW"; our of Service you oughr ro Queſttonher, or 
aim; for cither they muſt run in Debt, or Chear 
you, or 'rake ſome ill Courſe to maintain their 
pride and folly; and then of neceſſity diſcredir 
uſt follow :On the other fide; If you find a 
Wcrvant ro be civil, near, cleanly, and' careful! 
WW pleaſe, I do adviſe ſuch a Servanc may he che- 
ſhed and encouraged, not only by good Words, 
pur Good Gifts als; for ſuch a Servant cannor he 
00 highly prized: yer roo much of Familiarity T 
o nar hold -with, for that will breed much Con- 
/\F-mpc. Keep your diſtance as you being her Su- 

eriour, and ſhew your love and favour ut what 
m1 beneficher. 

"" Truft nur a Servant oo much with Secrers which 
E c CONCer® 


If any Servant, who hath performed her Þ 
©o you, do-ask your advice in Marriage, give 
the beſt Counſel you can, and alſo beſtow ſors 
what towards the forwarding of it: If you| 
dably think ſhe ray be happy, ler the Many 
ſhe hath an indinangon to, know that you have 

- Kindneſs for her, and rhar you will ſhew them 
the Favour you can; if they will endcay 
'honeſthy. ro live in the World. 

If your ability will reach to ir, be kind co the 

+ acre Wedding-day ; either ro ge © 
their Meat; or ar leaſt-wiſe, to give them ſor 
what towards their Charges : And when ſhe! 
from you, afford her your Aſſiſtance wit 
| ſtands in need, and grace her Auer $4 
pany when it is required z for , 
will be apt ro be the more kind to her, and 

have an awful reverence for you. 


Fo Nurſes, 


If you findan ill. one, take your Child a 
and own her no more, Let your filence be 
ſorrow, and her ſhame Report nor4ll of her, 
it be her ruine; neither commend her, 
2, ruine your own Credit. Ir 1s better col 

enr, and ler ochers find her our, chen tory 
£0 accuſe her: It is enough, that you have t 
your Child away. © " 
- If youfind a good and faithful Nurſe, one 
hath done* her dury-to you in the care foro | 
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Child, cheriſh her pourfſh her, never hk 
Sf fling t06 much that you can do for her, Wich- 
- ot ns your ſe : If ſhe hath been carchul 
give her whar you can well 
of her own Child, cr elſe give her 
F | ure o them ft them to lay out her (elf; a * * hour 
Child grows up, teach it ro love the Nurſe, and 
infuſe choſe Principles i into jr, that when you are 
dead and gone, your Child may ſtill remember 
her with a perpetual kindneſs. This is my own 
mind : I would have my Childreh do fo,” and there- 
fore I commend thefe DireQions to others, 

For Preſerving T have WOE given you very 
many wg ob and of the very beſt, for all 
manner of rhings ; therefore you tmuſdnor expect 
thar | ſhall fay mich as to that Art; yer ſome- 
things there by which you have not, as followeth ; 
and a mixrure of things, ſuch as cometh into my 
mind, thar T have nor yer written, 
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[mprimis: 7d make very fine ye: 


—_ one pound of the yolks of hard Eggs, one 
pound of the fineſt Sugar beaten and ſearced, 
two ounces of candid Iringo-root, one ounce of 
canded Cirtron-peel, phe whites of two Eggs w 
bearen , one tuarter of an ounce of Cin 
beaten fine, oe Netenes grated, half a quarter of 
an ounce of ; beat all rheſe its a 
Mortar to a Paſte, hk a hrtle Sack, .and one grain 
of More 3 then mould ir up with ſearſed 
oh | wk Cakes, according to 
your SIT them upon Wafer ſheets, 
as E 2 upon 
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upon 2 Tin-plare, and bake them after Bread 
5 drawn. , 


Another fort of Bicker. 


Take half 4 of Naples-Bisket, mix them 
with a litrle when you have ſliced then! thin, 
and ler them lye in ini; chen cake half; 
pound of ſweet Almonds blanched in cold V/arer, 
and beatenro aPaſte with a lictle fair water,to keey 
them from oyling; then bear thar Paſte-with the 
Naples-Bisker, and the Yolks of three Eggs, and 
che White > rg ann ty _—_ e_ 

mn rnree quarters a pound 
Suge, «Le juyce of Lemmon, and one grain 
of Amber-greaſe 3 of what Spice you like, yay 
may por alicrle beaten and'ſearced, 
rheſe are well 1 rake fs 
our of che Morter, and mould it up with ſcarce 
Sugar, upon a {moorh Board, and make ir int 

- whar form you pleaſe ; bake "them upon Waf 
/* ſheers on tin Plates afrer Brown-bread is draws; 
- do nor take them from the Plates till they art 


egld enough: 
To make Syrup of Violets. 


Pick your Violets ve clean, and bear then 
well in a Mortar, chen n. chem, and c0 of 

ivt of rhe juice rake one 'of a pinc « 

pring-water 3 pur it into the Mortar with 
ſtamped. Yiolers wade you. have ſtrained,” ſt; 
them together a while, and ſtrain the Water « 
from them, 'avd mix chem withy PE: 
Abep 9h ir Inco a long Gally-pot, and'ro 
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Syrup of Roſes; 4 good way. 


Fill a great Srone-pot with Damask-Rofe leaves, 
as hard as you can t ic; then fill 1c. up with 
Damask-Roſe water, and cover it with Stone of 
Glaſs, and ſet ir into a Kertle of boilirig Water, rift 
you find that che Roſe-warer be bag cn coloured, 
which may be abour four hours ; then ſtrain ir our 
hard, and pur the Liquor into a Gally-por,” and ro 
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every pint of tp dpuLagey or Sugar z ther - 


cover the Por er it into a Kettle of ſeething-. 
Water, and let it ſtand ill jr be a thick Syrup : 
when ic 1s cold pur it up and keep it for your le 
it will work very kindly, and yery effeQually, 


The beſt way to preſerve Fruits. 


Wet the for them with the juyce of ſome 
of the ſame Fruit, inſtead» of Water, and char 
wil give a fulland lively taſte, and they will keep 
£8 RE The worſt of - your Fruit will ſerve 


Be pleaſed ro obſerve my-former Books for the 

won, Tal Fore. in Preſervi A, Br WF 
put v2 Roſe-water ſo. generally, as isſer down,  * 

x Ee3 * beauſe | 
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becauſe jr is not ſomuch uſed as formerly, unleſs 
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In Cordial things, or ſome other particular thi 
therefore where it is liked uſe XN Os elſe wor, ie 
we have new Modes for Eating and Drinking & | 
well as for Appare! : One catnor fo ſtrily fer 
down any thing, but that in the making of Sauce, 
dreſſing of Meat, with Seaſoning, preſerving 
ſeveral things, and the like, there muſt he a judy- 
ment in thoſe who order them, to leave our, or 
to add, or elſe they will pleaſe bur a few pallers; | 
for ſome do hare the taſte of whar others do cx- 
treamly love. 


To mabe wery fine Felly for « weak ſtomach, 


Take Calyes-Feer, or Sheeps;:Trotrers cleanly 
dreſſed, and fplir them in half; - pur them intoa 
Pipkin with as much White-Wine as wil cover 
them, pur ina little Salt, make at boil, and ſcum 
irwell, then pur 19 a blade or rwo of whole Mace, 
wich a ſprig or rwo of Time, and a hetle Lemmon- 
pecl; pur in a few Dates ſheed very thing cover it 
cloſe, and ler ir boil lerfurely rill the Feer be very 
render ; then take them up, 'and ear them if you 
pleaſe ; and rake the Liquor and ſtrain ir, and to 
a quart of it pur m the 4 yo of one Leramon, and 
as much fne Sugar as will well (weeten it, and (cr 
ir over the fire till che Sugar be rhor melred ; 
non FFP ic in 4 Gally-por, and'/giye rhe Party 
of irthrec or four rimes in a day, as muchas they 

leate to rake; if you like it, you may pur'mn 4 
frtle Ambergreace and Roſe-water ; the one 15 
and good for a weak ſtomach, the other 

r 1, neck, Amber- is good for the Head | 
(if inwardly taken ) | . ir is nor good ro fincll 

| E. 
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wo, becauſe it will raiſe fumes to the head : Yor 
opſcrve this, I oncedidask a Phyſician conceruing 
Musk and Amber-greace, Why the ſmelt of enher 
of them did fo much? - He Anſwered me 
thus 3 © The reaſon (faith he) why cicher of chem 
«are ſo offenfive, is, they (mell bur a lit- 
«tle, and do only diſturb; but if they go unco & 
« ſhop where ſtore 15, and ſmell ro divers pounds 
« of 1t, they will find it rather a purge downward 
«thana raiſer of Fumes to the Head, 


To > gow Sugar 3 excellint good for any Cough 
or Cola, 


Take two pounds of the beſt powdered Sugar, 
and pur it in @ Diſh eo dry very well mawarm 
Oven ; then beat ir fineand ſearceir 3 mix with 
this quantity, one ounce of the beſt prepared 
Amber ; mingle rhem very well rogerher, and pur 
them into. a preſcrving-Pan, with one pint of 
Fair-water 3 melt it over a gentle fire, and where 
« boils pur in the White of an Egg toclarite it 5 
then {cum jt very well, and when you perceive it 
to be as clear as Chryſtal, then ler it ſtand inthe: 


Pan unril it be cold, covered very cloſe ; then take 5-2 
fair Kunning-wattr abour rwo quarts, and one» 3 


ounce of the cleareſt Roch-Allom  bearen tor 
powder, mix them rogerher, and ler them ſtand 
tweiity four hours : When you have ſo done, take 
Wi Lam or y nn few ſticks of 
the w -tirr, (ph rom un-wr 
Deal, hone ſticks as you do1n a 
croſs way 3 fer this Poe over a few Embers- 
empty z mix your Sugar and your Warer ity * 
your Preſerving-Pan ſetting them upon the-fire's/ 
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and fo ſoon as you perceive the Sugar to fink, they 
pour our the Water, having a Cullender ; pour 
—_—_ Into the ſatd Port very gently through. 
rhe ender ; \ Hour your Candy prefently in 
ſquare forms, that wich falleth to rhe bortom 
will be as good as the reſt, though perhaps not al- 
rogether fo clear of colour ; as ſoon as you have 
poured in alt your Sugar, which will rope like 
Hony ; then ſtop your Por very cloſe, and ler the 
Por ſtand jn a Veſſel of cold water four daies very 
well luted ; they uſually break the Por when they 
rake the Candy; then breakir off rhe ſticks, and 
keep 1t in a Box 1n ſome dry place. 


A myſt rare Receipt for the Scury ; for old Catarrts 
ar Rheums ;, or for « Conſumption, 


Take a guod quanrity cf Scurvy-graſs, and. 
a 


bear it, ſtrain ic 3 take the juyce rhereof and 
fer it over the fire til jr be hor, but lerir not boil ; 

£ ſoon as you ſee a thick ſcurn ariſe, rake ir off, and 
* train ic Saoogh a linney» Cloch, bur never preſs 
tt berween your fingers; as ſoonas che ſcum is 
thrown. away, then ſet ir oyer the fire again, and 


I cake clarifie Honey three ounces, Butter clariti- 


ed with three Cloves of Garlick one ounce, An- 
miſceds half an ounce, Ennulacampane half an 
;- ounce, Liquoriſh half an ounce, powdered yery 
a fine, and fearced through a lawn Sieve, Saffron 
- - + one dram finely beaten, White Sugar-candy 
# finely beaten one ounce ; Mix all theſe ders 
very well rogerher, and ſtrew them carefully into 
the aforeſaid. Juyce, with the clarified Burrer and 
> Honey, /and keep it continually ftirring till you 
> -,, haverncorporated it fully over che fire z then rake 
| | ir 
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ir {com the fire, and keep it ſtirring ill ic be cold © 
hen f you have a mind to keep ir for Syrup, .Yow 
may keep it in a Gally-pot, or you may, make ic 
thicker with more Sugar-candy, adda htle Fles 
Sulphuris, and you may perfume them if you. 
pleaſe ; har 18, if you ſtiffen it enough foe 
Lozenges. 


An excellent Medicine for any Obſtruflions, 


Take a quarter of a peck of fine Whear-flower, 
half an ounce of Cloyes beaten very fine, two Nut- 
megs, and a quarter of an ounce of Mace 
fine, mix theſe well with the Flower ; as alſo half 
a pound of fine Sugar beaten and ſearced; put in 
ſome Juyce of Hartrs-congue and Liver-wort, the 
yolks of ſix Eggs, and fix ounces of freſh ſweet 
Butter, knead 1t rogether very well and make is 
into a Cake, and bake it with Bread ; cart of it 
nery 490 | Arca bur you will find good of 
It, for it one cat Cures upon many . 
who were obſtrutted. * - ah 


Rere is a moſt excellent Plaiſter, which is called, the 
Catholick, and far fear 1 ſbould forget. it, I 
will not omit. it any longer. 


Take of Roſin bearen ro powder, two'pounds.. 
and a half, Heifers Tallow one pound and a ry 
tryed with a gentle fire and cleanſed ;. when it is 
cold icrape away the drofs from the botrom, and. 


melcin a Braſs Veſſel ;. then ſtrew inche Roſin by. 


handſuls, and ſtir it with a Willow Spatula, con», 
my ſtirring ir wuncil. ic be. all ſtirred in and. 


; then haye ready a Baſop of Pewrer,, and? 
wu . 


Les 


» 
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init of Water of Camomile, of Eng/r/h Briony- 
| | Rofe-warer, of cach og 
Pe Rr Borey gras, Vion cunts 
| , Salt s, Vitriol cam 
nate, of cach DE 64 Kal then _— 
the meked body, and ſtir it with che Sparula from 
the Eaſt to the Weſt, round continually, untilthe 
body have ſecmingly ſwallowed up all the Waters 
and Salt; continue it ſtirring un] the Warer ap- 
pear, and thus work it until the body be as white 
as Stow ; then ler ic ſtand a Month inthe Water, 
covered from duſt ; and when you uſe it, ler it 
yot come near any fire, but work a lictle ar a time, 
until it be as white as Snow on the brawn of your 
hand, over againſt the litrle-Finger; ſpread ir 
on a linnen-Cloth,” or Learher, for rhe beſt Cathy- 
tick Plaifter in the World; for the Reins in all 
Accidents 3 for all Bruiſes and great Conruſrons, 
_ and where the Bones are broken into ſmall birs, to 
caſc bw. leſt a Gangrene enſve ; then rwicea 
menr the \parr with hor ſtroops wrung out 
of a fomencarion, made with'a ſtrong Lye of three 
quarts made with Wood-aſhes, then pur inco the 
Lye Centuary, St. 7ohns Worr, Mallows ; Worm-' 
wood, of each a good handſul, one root of Sol 
anons Seal, if you can ger one, or elſe it may be 
made without foment with hot ſtroops wrung out 
| of this liquor of Woollen Cloaths, and apply © 
the pare as hor as'may be, and _—_F 
Blankets to keep in the heat, and before ir be 
ire coid, renew another hor ſtroop 3 continue 
this order one hour Morning and Evening, then 
preſencly apply the Plaifter a little wa every 
rime; when you ſee wane,” fpread itagain if you 
ſce cauſe. But when ſuch ſharterivgs nay 
| v 
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Muten-Iike Cloſet, 
Contuſed Wounds Diflocations, rou! ir nor up a* 
other _ bur . have a Box gps [4 at 
each efd,- and lay the parr on o__ wo 
ſtrings of by come about , and 
the Member in the Box 3 bind ir not hard, and 


ſomerimes not at all, This is a very great Secret,, 


and to be valued; 
Th mabe fine Felly of Fruit , which will bk 


tranſparent, 


Take ſome. Tinglaſs and break ir in lirtle bits,, 
and boil it in Water very well, and ſtrain it z then 
colour it with any ſort of Fruit, by purting inthe 
ſuyce thereof z- then ro every pint of it rake one 
pound of the beſt refined Sugar, boil them toge- 
cher, and ſcum ir very well - and when you 
icto be enough, pur it into flat Glaſſes, and keep 
ina Cupbord, 

You may make Jelly of any Cordial Herb or 
Flower in this manner, which will be com- 
fo;rable and ſtrengrhning, and alfo very pleaſhki 


S.. 


A pretty Sweet-Meat of Lerruce-ſtalks 


Boil them in ſeveral Warers till chey are tender; 
then waſh them in cold warer, and dry them well, 
then rake their weight in — wet it with 

r 


Water, and boxtie ro a Candy z then pur in. 
your ſtalks; beiog firſt ſtamped in a Mortar 

well ; boilchem rrill it be very cleer, at. 
take them from rhe fire,and pur rhem inro Glaſſes 3, 


and' if you pleaſe' you may adda little juFce of 2 
Lemme.1 to i as ir boils, and a.lictle candid an þ 


7 vclve ſheets of Leat-Gold.; pur all. rkeſe jneoche 
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Of 's ſhred ſmall, for that will give 2 
"1h -pattyuaraarm handles | 

Inlike manner you may do with Axrychoak 
bocroms, when they are boiked render, 


To make Marmalade of Damſons. 


Take your Damſons and ſcald them in Water 
rill the skins docrack;. then pcel them, and take 
away the ſtones; then beat rhem well.in a Mortar ; 
chen rake their weight in fige Sugar, wet it with 
Water, and boil it ro a Candy-height ; then 
in your Damſons, and boil ir, and keep ir ſti 
ring continually, till it will come from the bot- 
rom of rhe Poſner. 


To make Syrup of Snails; moſ® admirable in Con 
ſumptzons. 


Take ſhell-Snails, and break their ſhells off, and 
wafh them very well in a Pan with Water and Salt, 
and then with feveral Waters alone-nill they he 
very. clean; then put them 1nto a long Gally-pot, 
wh a blade or two of Mace, and a little quantity 
of Whire-wine.z. cover the Pot, aud fer it into 4 
Kettle of boiling Water, for the ſpace of two 
bours or more 3 then. pur them- out into an Hip- 
pocraſs Bag, and hang them up tro drain, and les 
them drop- into. a Glaſs with a mouth ſo wide as 
that it may not drop befides,. and when ic hath 
dropped all ir will, then ro @ pint of irtake a 
pound of White Sugar-candy, two ſpoanfuls of 
the beft Cinnamon water, one quarter of a pint of 
re Roſe-water, one grain. of Amber-greaſe, and 


Glaſs, 


F _ 
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Glaſs, and ler ir ſtand allnighe 3 then ſerir care= | 


fully inco a Kertle of Warer when itis cold, and; 
faſtcn irvery well abour with Hay, and ler the Ker- 
tle be (et onthe fire, and by be madeto 
boil ; but if you ſhould put wn a Por or Glaſs into a 
Kertle of bailing hot Warer , the ſuddain hear 
would break it, or elſe not. 

Let it ſtand chus ſlightly covered, till you find 
thar the Sugar' be quite incorporated with the 
Juyce when it is taken off- and cold, pur it upto 

cp, and give the Party of it rwo ſpoonfuls at a 
time, twice in a day, in the Morning and in the 
Afternoon, about four- of the Clock. 


Very fine Eoxenges for a Cough of defluxom of 


Rheum. 


Take rwo ounces of powder of Liquoriſh, half 
an ounce of powder of Anniſeeds, one quarter of 
an onnce - of powder of Elecampane, one dram 
of flower of Brumſtone, anc one dram of ry ws 
red Corral, one pound of double refined Sugar 
beaten and ſearced;; rhen with ſome Gum-Dragon 
ſtceped all night in red Roſe-warer, beac rheminte' 
a Paſte,then mould «x up with a luctle ſearced Sugar, 
and make ir up into Lozenges z print themwith 
a Seal, and dry them in the Sun, orin ſome warm 
place; eat of theſe often in the day or night, put- 
rivg one in your mouth, and let it lye till ir be 
quite melred, 


T) mahe'a Pa iſte very delicate, rich, and very pleaſant, 


Take one pound of red Quince-Marmalade, | 
which is made very ſmooth, one ounce of candid 
Lemmons 


- 86 A Supplement 'to' the © © 
Lem mon-peel,- one cunce of candid Cittron-pee 
one- ounce of candid: Iringo-roor, one ounce e 
candid Gitger,. one ounce of Dates ſliced thin, a 
ane ounce{ot Prunels 3 [et all theſe be cut ſmall, and 
beaten with a licrle Sack roa Paſte 3 then puriy 
your Marmalade to them, with . four ounces 
{weer Almonds blanched and' beaten, and four 
wp" of fine Sugar wane pe armres and x 
icrle Gum-Dragon, ſteeped all night in fair waterj 
when you have beaten them extream well, chen 
rake jr our and mould it up with ſearced Sugar,and 
make jr into little Cakes, of whar form you 
pleaſe, and dry them uportWafer-ſheets on Tin- 
plates in an Oven afrer  Bread-is drawn, If you 
pleaſe you may perfumeſome of them. 


To make good Drink; tocomfort you in a cold Marning, 


Take a pint. and a halfe of Clarer-wine, and 
half a pinr of ſtale ftrong Beer; boil rhem with 
ſach Spice as you like very well, anda little Lems 
mon-peel; then rake che. Yolks of four 'or five 
Eggs, and bear them very well. rhery pur ſo much 
Sugar into your Wine, as you think will wdl 
ſweeren it; and after mixing ſome of hot 
wine with the Eggs, brew chem-atid this [ne 
very well rogerher, and ler rhere te alirtle piece 
of Rutrer in ir, Be fure ro brew it apace thar it 
curdle nor, tor rhenic is ſpoiled, 


To make an exiellent Cardial Eleftuary, fer to ve 
ſtore one that is weak, or again f# Melancholy 


Take of Conſerve of Fucrage floyers 4 Roſc- 
wary flowers, of Mazigoltl flowers, of Sage woes 


Nueen-like Cloſet. 
of Bereny flowers; of each of rheſe one ounce, two- 
ounces of Syrup of Clove-Gilliflowers two ounces' 
of che Syrup: of the juyee of Citrons, onedrany 

I of Confe&tion of Alkernes , two ounces of the 

beſt Cinnamon Water, and twelve .or fourteen 

leaves of Leaf-Gold, with one ounce of prepared 

Corral, cirher White or red 3 mix all CR 

ther very well, and' rake abour the quantiry of 

2|nut every night when you go ro Bed.. 


A very go0 Cordial Water without the trouble of a 
Still, 


- . 
_ 


Take rwo quarts of Brandy, and keep ic 1n 4 
grear Glaſs with a reafonable narrow mourh ; pur 
mro irof Cloyves, Nutmeg, Cinnamon and Ginger, 
Cardemon ſeeds, Coriander (ceds, Anniſceds, 
Liquorifh, of each of theſe half an ounce bruiſed z 
Long Pepper and Grains of each one dram bruiſed, 
NE one | 15m an ounce bruiſed ; ler 
all theſeſteep in the Brandy a formghr, then pour 
ic our into another Glaſs ſofely, ſo long as it will 
run clear ; then pur more Brandy into the Glaſs 
where the Ingredients are, and lerrhar ſtand three” 
weeksz and (© long as you find there is any 
ſtrength in the Ingredients , ſtill put in more 
= , and let ir ſtand every time longer and 


OSS _ETST I = 


ger. 

Then rake your firſt two quarts of Brandy 
which you poured off, and pur in it four ounces of 
'« WW White Sugar-Candy,. and ſo much Syrup of Cloye« 

Gilliflowers as well coloar ir, with ſtorevot 
Leaf-Goldz give rwo ſpoonfuls ar a time: It 1s 
-K goodin caſe of any Hineſs or Swouning, todrive 
out any jnfe&tion and venemous humours 3 uber | 


ws 
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* good for Wind in the Stomach, and to keep | 
out Cold. te 


4 pretty  Sweet-meat made of Grapes, very gond ih 
Feavuors, | | 


Take Grapes aud pluck them from their Stalls, 
and bruiſe them well ; then ſtrain them ther 

a Strainer made of French Canvas, then ſet thay, 
juyce in a Gally-por into a Kettle of boiling Warer 
ſorthree hours 3 then. rake rhe weighe of 1t in fine 
Sugar, and bcil it ro a Candy height, then putim 
your juyce of Grapes, and boil 1t till it be very 
clear, and ſcum it well 3 rhen pur it into Glaſles, 
and fer them into a ſtove for a while, 


To make Marmalade with Barberries and. Pippins, 


\ Take one pound of fine Sugar, and a pint of 
5 Watci, and boil them togerher,. and ſcum' them 
= very well ; then put into that Syrup one pound of 
*& the beſt Pippins parcd, and cut in quarters and 
. I _ boil them quick it this Syrup till "y 
 $ e. extream,, clear 3 then rake them , and brui 
6 | thein 25 ſmall as you can with the back of a Spoon z 
flten pur ro, chem fur rage of Conſerve of Bars 
berries thar is curiouſly made and ſtir them weil, 
togerher, and Tet rhem boil till they arc well in»: 
eprporared, and then pur them into Glaſſes, This 
is very Cordial and pleaſant in Feavors. 


- To.Candy Fruits after they have. Tien in $yrup. 


7 | P's Take. any ſort of Frujt which you have preſerv- 

- . © "ed; as Apples, Pears, Plumbs, Oranges, Lemmons,. th 
#5 ig | Caron, 

+ 1x'% -# | 
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Nucen-like 


Syrup all nightrodrain them upon Sieves 
and ſer them mg0 a warm Oyen to dry ; then waſh 
them over with Warer in Gum-Arabick hath 


lien to ſteep one might, and do jt with a Feather ; 


chen have in readineſs ſome White Sugar-candy, 


beaten not fine but groſly, and fome (ſmall, fome 
bipger ; {o ſoon as you have wafhed your Fruit 
with Gum-water, then ſtrew it over with this 
Sugar-candy, fo thick as the Gum will kold them 
on, and lay them .upon- flicked-Papers ro dry in 
the Sun, and turn them efcen 3 and if you ſee any 
faule mend it with more Gum-warer and Sugar. ' 

This is an extraordinary pretty way, and looks: 
yery delicately; and as-rhey he in the Sun they 
will ſparkle like Diamonds : it is ſoon done, and 
with as lirtle Coſt as that which taketh up more 
UME. 


Tv mabs a pretty Thy to hang wp in the Kitchin to 


catch F hes, or rather to heep them from ſpayling 
the Pewtey 3 or troubling People, 


Take a ſquare Trencher, and bore a hole at 
ach Corner; then rake four Cucumbers of an 
cqual bigneſs, and nat too long, and let theme» 


very one have ſtalks, by which you muſt.tie chem. - 


with pack-thred tothe four holcs of the Trencher, 
nd ler your Trencher be painted over ; and when 
tis dry waſh jt over with Gum-water, and ſtrew 
t thick with French-froſt 3 then take ſome Barley, 
and ſtick. your Cucumbers thick with the Corns, 
1:1 the grawing ends ourward ; then waſh them 
ver with Gum-warter, and Froſt chem, and ſo 
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Clolet.” 
Citrons, or any other, __ out cf their 


& rem dry as z and on che-ropof che 
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Trencher ſer ſome pretty kinds. of Toys, as Babies 
Dogs,. Birds, or any thing you fancy better, and 
tie knots of fine Ribbon. atevery Corner, which 
_ hide the Stalks- of the Cucumbers; they dg 
ſtrangely and prettily, andrhe Gghr of chem: 
is pleaſing to Children to quiet them, 


To = Leaf-Gold or Silver to any thing you would 
G1 


Take Gum-water, made with Arabick, and lee 
x be prerry ſtiff; then lay it on with your Peng 
- Where you would Gild ; then take alittle Cuſhion, 

made " che purpoſe, of very ſmooth Leather, 
and upon that cut your Gold with a ſharp Knife; 
as. you will ; and xotake it up, draw the edge of 
our Knife finely upon your Tongue, that it mg 
only wer, with which do but touch the very 
edge of your. Gold and jc will come up, and you 
may lay ic as you lift ; but before you lay ir on 
let your Gum be almoſt dry, or elſe it will drown 
your Gold : and when you have laid it, prefin 
down hard with the skur of a Hare, and when it 
is dry, burniſh it over with a Dogs-tooth. This} 
the right way to lay on either Gold or Silver, Ye 
' may gild any Wood, or Stone, or Sweer-me 
# what you make in Sugar Plate, or ſuch like. 


To dreſs. up « Chirmney very fine for the Summer ti 
4 , have done many, and they have been libed wet) 


£4 Firſt, take a pack-chred and faſten jr even | 
the inner part:of rhe Chimney, '{o high as tharye 
| cat ſee;no-higher as you walk up aud \down t 
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Nueenike Cloſet, or... © 
YAY Houſe ; You muſt drive in ſeveral Nails to hold wp" 
Yall your work 3 then ger good ſtore of old green 


from trees, "and melr —_ of 
BBecs-wax and Rofin while it is hog,dip 
he wrong ends of Noſs in it, and p PF, 
lap ir upon your pack-thred, and ft down 
d with your hand ; you muſt haſte, elſe 
it wil! coo} before you can faſten ir, and then it will 
down ; do fo allround where the pack-thred 
poes, and rhe next "row you muſt joyn to that ſo 
@ it may (cem all in one, thus do till you have _ 
niſhed ir down "to the bottom : then rake ſome 
pther kind of Moſs, of a whitiſh-colour and ſtiff, 
| of ſeveral ſorrs or kinds, and place that upon 
he other, here and there carelefly, and is ſome 
places put a good deal, and ſome a hittle 3 thewany 
ind of fire Snail-ſhells, in which the Snails are - 
lead, and lirtle Toad-ſtools, which are very old, © 
1d 100% like Velver,or any orher thing that was ok 
nd pretty 3 place it here and there as your fancy” 
erves, and faſten all with Wax and Rofin, Them 
or the Hearth of your Chimney, you may 
ome Orpan-Sprigs in order all over, and it 
bw as it Hesz and according ta the Scaſon, ger 
hat flowers you ren, and ſtick in as if rhey grew, 
nd a few ſprigs of Sweer-Bryer : the Flowers you ” 
iſt revewy every Weeks: bur the Moſs will aft 
1 the Summer; till ir will be rime to make a fires | 


KS 
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Wd the Orpan will laſt near two Months, A Chim / 
<7 thus done doth gracea Room exceedingly, © 


ber way for Chimneys, very fine ; but will not 
of 6 ing ” | 


Take # friie" thin Wainſcorboard;” about chiee 
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£5 ers of a yard long, and proportionab! 
44 what you do intend it; ler ir —_— 
Wo * form beſt pleaſes you. PT. 
I have ſeen ſome cut like a Roſe and Crown; 
ſomea Flower de Luce ; ſome other flowers : whey, 
1 15-Cut our, ler it be all over thick- with pieces 
of Wire ſharped at one end, and drove in about 
an inch in length, each of them: then lay it upog/ 
a Table, and rake ſome Clay wetted a little, ang 
lay all .over it, till you have quire filled up the 
Wiers with the Clay, for ir is they muſt hold | 
on ; Then round: about the edges every whete,: 
ſtick it. thick with little ſmall ſprigs of greens 
| Tamarisk or Cypreſs; or for want of cither of: 
| . theſe, mer EPs and be ſure to ſtick them: 
'- fo thatnotany partot the edges may be diſcover-, 
% ed; then ing to the form of the Board you 
&, Mmuſt choaſe your Flowers and Herbs. 
1 | If itbe fora Roſe, then your Flowers mult be 
all Red, yer of divers kinds ; if there be a Crown, 
; that muſt be all of Yellow flowers; if a Flower de 
4+ Luce, chenBlew, or Purple and Yellow, and foto 
+ every other : let your Flowers be all picked i cady, 
every ſort laid by chemſclves; then run the 
of- them into che Clay near. to the Fluwer, 
. and fo do cill you have finiſhed all; and pur che: 
Greens alſo in their proper place, as in rhe leaves. 
. ayd herbs of rhe Flowers ; when you have quite: 
done, ſet it into the Chimney, and | 
of ir reſt within a great Flower-pot, ſuch as rhey 
make for Chimneys : It muſt be lifred by chree 
ar Once Ny Ay ogy fully, or elſe you 
will f} 3 for it will (o wegharys an1H 
- Board ſo thin, chat ir is eafily broke in che moving- 
»When- you have ſet it 65/it ſhould be, then corex 
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Dutn-like Cloſet, 93 
your Chimneys-Hearth with "Green things ,/ arid 
then with fine flowers ; and be ſure rocoveryorr 
Por alſo that there may be no diſcovery z it witbbe 
freſh rwo Months if you ſprinkle ic with Warer, 
[ have here direed you to many chings, which 
will (no douhr) be t and ro ; 
you. Give me leave now to treat a little co , 
the Behaviour of the Female Sex, and to give » 
Councel ro thoſe who need ir, becauſe 1 find there ' 
is ſome need of ir, In my Book called The Ladies 1} 
Guide, 1 did ſpeak very much tothem, _ bur moſt «J 
to the Youriger ſort, My intention was to have in- 1-443 
larged that Book, if Mr,' Newman had done me 
that right, as ro have ler me known when he would 
prine it ; but jr was his pleaſure ro employ ano- 
ther; who hath ſo transformed the , that ir 
15 nothing like what I had written : It is now , 
abour Eighr years or more fince I writ that «5 
Gude, which was ſold for rielve pence the Bookz , - » 
and it is aboye twelve Months ſince the New one 
came out, which ſold for halfa Crown the Book. 
I thought ro have ſued him for it, but he very 
cunningly prevented thar by raking adyanrage of 
me; notwithſtanding he muſt give me leave ro ſay 
the truth, That that Edition was none of my 
Writing, I will never 'difown what I do Write, 
nor 2m [ willing to own whar I write not. He'did 
indeed (after had Cavelled with him, and ſhew- 
ed him wherein 1 was abuſed by his Writer ) give 
mea (mall matter ro look ir over, arid me 
that { ſhould take ont, and put inthe room of it 
WW wha: [ beſt pleaſed, and agreed with me by the | 
Theer whar to give me, which I did accordingly : | 
and truly I dealt very friendly with him”; for I 4 
took away nothrng bur” chat which was ſcandalous, * p 
| rediculous, - 
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' ridiculous, and impertinent, and: put in onlyths 
CI ee he Por tn ny 


\ Jeo-be peaceable wich him, and 1 thoughts 


would haye been Civil ro me : but when [ b 
1-0 him; he did not give me the one half of whar 
1 bargaio'd for :. I asking him why, he dealt 
worthuly with me ? He ſaid .it was his humourn 
+ give- me. no more. ..50- now he may take natice 

it is my humour to let all People know, tha 
I was abuſed in that his late printed Book. Hetall 
"me, he cared not for my Name, he would prints 
withoutir, if hedoſo, I have las & it 
i. - I ſhould not ſpeak ſo much did I not find; 
prejudice, for People of worth do wonder why | 
. would Write (0; and I have vindicated my ( 
thoſe who told me of it, with telling the Trut 
Now to»proceed ; 


” vu 


themſelves to find, and ar laſt miſs of what" they 
have propounded to themſelves, they are 
to run any extrayagant Courſe ſtill co: pu: 
Þ fine Cloths,than ro conform ro any Mar- 
Y ners, or- to take the Advice of thoſe who would 
afſiſt them. Some who have apt Wits, and-'thar 
Dame Nature hath been favourable to, they are 
courted ro he Players: Some other of them to 
Bawdy-Houſcs : Some age tempred to Steal, And 
thus many wi are committed againſt 
God and Man, and themſelves brought into a moſt 
miſerable condition of living, or toa ſhameful end : 
W/ whilſt the firſt I pake of are diligent ro ger, where- 
ith to feed and- cloth themſelves by ſome honeſt 
ccaploy or other, *rall- ſuch came es-1£ ſhall 
better to provide 


rt | 
handy germ barre and dobeſeechith 
Nil rocruſt in him 15able toremedy all, or to 
bw A ings. CE ns 
Cauſes which may Children,and 
Children of good Parents, many times, to be in Di- 


ſireſs 3, as why the orher do coo "run 
into vickedne, and what 'may for the trr 
i prevent ſcarriages 3 | 
Chriſtin Advice eo both their Perera — 
and ſome what to thoſe under whoſe Tuition they 
are, ur may happen under, , 
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The Canſe why good - Children, or the Children 
worthy Parents, are oft-times in a diſtreſſed as 
Lon. | 
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[” hapneth ofc-times, that a Gentleman having. 
a good Eſtare, but gnany Children, he, 

the care of a good Mother doth makes 

very good ſhifr ro them all up (in appearanee* 

2 ro the eye of the World) very handſom]y ; thei 

4 Attirebeing ſuch as becomes his and her Childrenz 

ii their Education ſuch as-is fitting for , or the 

1 beſtwhich canbe arrained in thar place they live 

1% do rill ſome of the Eldeft are Wome 
_ i are conſidering 

| , finding che Chat 


FILE 


43 


F=2 


co-be roo great for them. If an Elder one MarryW.nc 
*]- | :, alrhough there be one leſs inthe Family, yerar Wand 
i | esmore with her, than if ſhe had ſtayed, | 
-% ſpenr upon her : Her Husband perl 
rime, Dy 
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Queen-like Cloſet. op: '. 
ickly, but find ira hard buſineſs. Their Friends _ 
Wevgro grumble eetheir being, their Clech bes " 
in) ro wear our, andall their Money ſpent ; them 
OS find chemſelvesin a defperace Condition, 
and do ſeek ſome place orother ro Lodge in, and 
are conrent £0 bezemployed in any honeſt way to 
get a penny, till they can procure a Service; being 
not willing to rerurn ro their Farents, to add tv 


. 


and are fain to accept'ft 4 

Life. All thete, you wIlk 
Hons, and you have (ill 
uſes thereof, 


1" \ pk 
ſhe Cauſes why others do commonly run into Miſthig 
and Wichedneſs,” : oY T1 9679-297 4104997 
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_ A Supplement to the 
to her, and forgot their Duty, and then 
to all-Temptations whatever; Some Para 
both-died, and left their Children to the, 
near Friend, and their Eſtates to. 
by chem for their Childrens good; 
Truſtees have been-negle&ful of thoſe in 
Charge, and have ſpent all which was le 
andrhen expoſed rhem to the mercy of 
withoue Education, or Moncy : And 
rally inclin'd| ro Wickedac(, 
all; Forit sas hard to bring them! 
to-waſh-a.Black-Moor white, or to make 
3 both which are 1 think impoſlible; 
of- Principles, and which have 
ro their own Will, to do even 
and when they liſt, God knows our 
ſelf is-prone 
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ligiouſly and lovingly Nur- 
them to Charch, and 
> Family; Duries, ſuch do ſcldome go aftray : for 
| God will certainly bleſs thoſe Children for the} 
Parents ſake. 
And: how unhappy are thoſe whoſe Parents are 
careleſs of their Childrens Educationg"and nor on- 
27”  tyfo, burdo alſo ruine them by giving an il! Ex- 


*s "Mea which I havementioned, 1 2t this 
-. Fu know, ſome, borh Parents and Children, 
one. -of-their-C jons iv particular, and. 


"every 
' p, -amAruly lorry. for. their: nz for cerrail ; 
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NQueen-like Cloſet.” - _ 99 
create to their Parents or they to them. Ichank 
God, though have paſſed through many more 
Affhitions and * rhetrthoufands of my Sex, | 
yer [never had an ill-Husband,: nor | Chil+ ; 
dren 3 bur (on the comrary)'I have been mar- T; 
ryed rorwo Worthy, Eminent, and brave Perſons z | 
and 1 have four as good Children as ever 
Woman did bear. For my own part, I can ſay. 
nothing for my felf, whar Wite-or Morher1 have 
beet; bur if no Accaſarion come. agdtnſt:me;"T 
have no reaſon ro-accuſe. my-felf,” I-give thanks 
and gjory ro Almirghry God,- for: what benefits L 
have received from time ror time 3} eſpecially: for 
thoſe Bleſſings which I'do ar-rhis preſent enjoy 3 
The lives and welfare of my Dear: Children, 
happy choice which-rwo 'of rhem. have made 1n b 
their Wives, and thar I have lived to ſce two: " 
ſweer Babes from- their Loyns..:Such hike comforr: g 
as chis{ wiſh to all good Chriſtians. - dr wu 


: 
=— 


= 
PRo_—_y Mt ——_ 


hl -_ eo 


duice to Parents concerning their Children, anll adt- 
vice to Children concerning thetr Parents : Alſo to 
any Perſorunder whoſe Titi" they may be, which 
(if well abſerved)-may prevent much wickedneſs 
for the futare. | | 


'Oll wheart:the Mothers of Children, Lad» 
+ viſe youto have aweſpecial Care, firſt, That 
be in the principles of true" \# 
ieligion 7 that-they -keep/duly ro Church and ro _,, 's 
family Diities 3; Thar: they Daily. ask you Bleſſiags: : 
md nuke themto know their Diſtance, | 
g thitas ro'all 4 PRE 3 Ler 
* 2 
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lovingly n © 
3 Oo. 

vw 


= 


.o : 
la 7+ muſtbe uſed ; and when they do well, be 
kind ro them, and encourage them, Ler them not; 
| beroonice in their Diet 3 bur ceach them to knoy, 
thar God is worthy of Thanks and Prailc for the 
leaſt bir or drop Eat or Drink. Ler thembe 


nd of your Purſe, | 
out-a licrlez and as they manage thar, give them 


ro 
pores, but with diverſity & 
ill be a delight ro chem, and they 


ime to give heed to wicked Temp- 
for idle Thoughts. ; 


all Miſchief. ; 

their Cloths, and nor too ſparing of them. Jet 

learn the way of Houſe-keeping, by ating 

. . your Commands. Let them know how to cnrert 
riends, and to be Gourteous to Strangers, and 

Joring to your Servantsz nor Domineering ofe 

them, nor yer roo familiar with them. Adviſe the! 


4. 
1 6K) p - - = 
#0 be modeſt inthew in 
'# 7 bh : 


fear of ill Cenſures, 
fn x 


Nueen-like Clolef. 01 
any. Give them Counſel, who are your Children 
t6 love one another, and alwaies ro give more 
than ordinary Reſpe& to the Eldeſt.' - 

Theſe things, if you -will to obſerve to 
Command them, and they will be careful to obey 
you, you ſhall = Arora tak tek 
nefs in them 3 and rhey will alwaies have reaſon 
ro bleſs God for ſuch a Parent, or Parents, who 
were no: only the Cauſe of their being, bur alſo 
of their well-being, - Bur if by ill Fare (after all 
this Care) you ſhould have a Rebcllious and re- 
fraftory Child, your frequent Prayers to Almighty 
God will be the only way to reclaim them. Bur 
truly, 1 do think there'"is no other way 3 nor no 
berrer way ro prevent wickedneſs in Children,thew | 
this I haye propoſed 3; which perhaps, you may f 
lay isneedleſs, becauſe you know already how to =” 
order them. 'I beſeech your pardon; for we are ©. 
not {o fit co adviſe our ſelves as others, for ou; #44 
dulgence oftentimes blinds us : Therefor: wei. - 55340 
firrer 20. adviſe. one anocher, rhen any'one ro Ad» * % 
vile rhemſelves. F 

Negle& of Childrens good, by being over-fond, 
ruins them 3- too —_ Severity doth fo too: 'Þ 
cannoc tell which js worſt : Therefore ir is good ro+ - 
than borh, andro keep the middle way: 

All you Children, who have Parents living, ob- 
ſerve your Dury to them, and whatſoever t 
Command you, and God will bleſs you the 
hereer ; for he Commanded you, ro Honaw © 
you Fat her and Mather. If they do Chide you, bear '% 
ES nn WP, 

unreverent Aniwers, 3M 
wir rhem. 1 © 
ve careful of your time w ou Lean ""M 
I hay 53. hen y any. 
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thing, and do nax-ler the Mony (which they are 

willing to digburſc for you.) be loſt cod. 

Idleneſs, Obſctye. every, one how they do anger 

their Houſes, and how they.do-make this or that; 
and what. you cannot remember, that write down, 
that & may, ſtead you another tune, - 
Be careful of your Parents. when they are Sick, 
and reverence them are Aged. Burthen 
them not when you come tobe of Age of Dilere- 

_ bur chink with your (elf how, ar which way 

tO £41E fs 2 | | v 
Take heed what Company. you keep, for fear 
they corrupt you, and draw. you into milchicf, 

. Go not from your Paxcnts. withour their leave, 
leaſt you grieve them; and britig a Curic upon 
your (clves, by Dilabeying them, 

Depend on no Eriends, bur truſt in him whois 
- able always to e for you, and that will ne- 
" ver fail choſe who wait upon. him parienc!y with: 
he. diftruſt; he, is never weary of kearing the | 

. - complaint of rhe Widow and :Earherlefs, nor of 

þ = , any whoare indiftreſs. On the orher4ade, do got. 


"NT 


* © . Hegle& or-flight your Friends, but ſhew your dw- | 

| | ty:t0.themin your reſpetts, and. giye car © their | 
- When you are abſent from your Parents, be | 
ſure ro Wrue to them (© often as need ſhallre- 
quire, and let not whar:you Write be impertinent 
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 Nueen-like Cloſet. ro3 
© he oving and Kd you and- cauſe her vo- 
ſpeak we your not keep farmliariry with: . 
any, but rhoſe*by+whom you may improve your 


ſelfty Affliction and. Miſery. '1F 
All you who have any Young Maidens, or Gert" - 
tlewomen, under your Charge or Tuirien, be'you © 


alwaycs mindful of their Good as well as your 8 
own. {f they are put-to School ro you, or at 
prentices, let them not loſe rheir Youthful rime, 7 


> 
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which cannot be redeemed z- bur keep them ſtrift-- 
ly ro cheir Dury ina loving and mild way. If they © 
come as Servants to you for Wages, be not cruel - © 
to them in ' ſevere nor mpoſe more 
upon chem than 3 nor 
them ſuch 
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+8 | ET on and do rely». 
+Þ you upon my. ſelf ; whichis all the Gracifics- * 
* Doh [dodefireorexpett from you. | 
., Be pleaſed co rake notice, that in my Book, The * 
oy Laties Guide, T did give diretion for the Wri 
ting of: Letters ;' bur-it was only to ſuch as were 
Fr Young, and ro Servants. I think it not amiſs 
.  -gve Fogms or Patterns of Letters for Elder, 
\Þ .and more ſerious people ; for 1 do daily find, tha 
in Writing moſt Women are to ſeek. pare be. 
Hand; 


ſpend their time in Learning 
"bur their and La ie one not 
' Eaſie to und » The ikive weak and impertis 


+ - nent. 1 mer with Lervers my ſelf ſomerimes, that 
4% = _ _ even tear them w] "par yeny, Nos Fo 
"Th remency, and'ſo tedious, I wi 
4 $7 x them 3; not thar you nee take ex- "- 
by ir to-do the ſame 3, bur ſer it asa rhing * 
abhorr'd, and ſhunn'd. 
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From a Siſter to a Brother \ far diftant from ber, *: 


quainted with you? My Couſin Re *: 
his Love to you 3 arid my Coufiff Nan remembers | 
. her Love to you'3 and Tremember my Love to yl.” 


$1 reſt, 
Tour loving Sifter till death, © 
Klizaberh Spanner. 
You ſce in this Letter how ridiculous ir is ro | 
Write after rhis'manner, rhe being borh = 
impertinent and fooliſh : Give me leave now © 


ſhew you what ill Engliſh is, and cell me which is 
worſt, for I do not yer know. 


From a Daughter to her Mother; 2 
| ” DTS |, 
Dear iow, 5 1:8 
Y r - unto- you  4I'» 
| you arein bekh as {mn - #4 
hereof praiſed be God, this is to ler you underſtand. | | |. 
that i have receyed the things you (ent.to/ x: 


a -gror/ of me; 
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* 


ar 

Pax 

= «of 
+. 


' * you Wrice to, 
+ all Occaſions 
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©2706 A Supplement to the 


Now T'have ſhewed you how ridiculous and 
ſimpte, and how impertinene theſe are; I willalo. 
ſhew you how to Write that it may be efic*iual in | 
what you ſhall defire, and ao accepradle to thoſe 
ou ſhall find here Letters upon 
which commonly concern us; and 
ſome gthers which accidenca may happen. Oh- 
ſerye-that you are nor. t6/Write word for word, 
bur co, take the _—_ of the Form itwill reach 


W- Bag " Prom Mother toa t Dayghter i in 4 Ladies Service, | 


Dear” Child, 
Po peliy ro how you dg in your Service, 


n har 


you think you fhall be able 
be perf Mig © pleaſe, tht 

ou 'ro ro | 
y char - Ge es heh kindro. | 
ling to o kth you —__— DOLLY 

Carriage to a! 

n you flat ſtay I will ſend. 
© other things, Thus with your 
to you, and your Brochen 


q : 
" > - 
% : 


Tſu@n-like Cloſet: FOTY 
The Anſwer, | , v; | 


EL” 3-1 2a Ot. 
Meccin yours dared March rhe third, . and do" _ 
;qpe you kmnble hacks for your Mong Re 
of me ; Thave not. yerbeen give 
a full aecoune how my Lady will me: 
= well, becauſe as yer ſhe finds little _ 
Ee with me. I beſeech ro (5 youu, 
that if I ſhould-be rurned 
ſhall be foo wi LI do, woſwhns 
do; bur I hope derter dings) and Toll 
if be poſſible, ns 
are very kind to me, My 
very well, and alfo what 1 
fain have me more curious in 
ll nor ek pet Ins becauſe. 
my Hands for Work: Wſhelike1 
T* 7» wo 7 he hey Svcs very 
ne Jock 
to my Father, 
Liſters an] ro ps Friends: Ir 
and do beſeech you to me azT\ 
We, Dear Mother, _ 


my ; or he 
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STRESS, 5 


- "xoÞ A Supplement tothe 
.-- Und Siſters; burſince we hear of orgy 


bd - yery good li Weare as joyed, and do 
"4 ag iſh ah ray for the wr ain of the 
- We want the comfort of your Company; 


Ps 2'miſcrable World, and every one muſt be Careful 


the- Troubles which it brings people in. We are 
in our __Parents, that they took ſuch 

for us jn. our: Education, to make us able to 
pt, Ihe iniche World, Ithank God Lantin.©very too 
1 - Place, where I have the Laye. and good word of 


JO rnns My Mother as well as. my Father 
w anded me to write to you; and ler you know 
ndiſpofition, or ele my. Father would have 
2.ro-you himſelf. He hath been ill of the 

me, and. my Mother of an Ague z bur 1 hope” 
* hey will bach. do very well again. My Brother 
us orugene r gfe? a fall, bur he is on 
> hand; 'Thus wich - my Fathers and. 


£0 JOU, I reſt, 
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Y 
-— _ —nenthye> Soup rs ſight of ad, Thisis | 
and induſtrious, or elſc ir is impoſſible ro wade * 


"the: People I'ſerye do nor doubr; bur to gain it | 


r5B F; ro you 3 with mine, my Erorhet, 
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Queen-like Clotet, 109 
Fran one Friend ts another. 


Hooured Friend, - Ws | 
po written ro you ſeveral-times, to let you 

know what I have done concerning rhe Buſineſs - 

were pleaſed to intruſt me withalz bur hear- 

ing no Anſwer, Ifear my Letters have miſcarried. 
This is now again to give you an account of what 
[ have done. So ſoon as your Letter of commands 
came to my Hands, I went ſtreight co Mr. Shewer, 
and demanded your Money, delivering rhe Lerter 
of Arrorney you ſent, - ro ſe, char. he might - 
know the rruth3 bur he ro whale-off, rold 
me, char he would pay it to you ſo ſoon as he could = 
ſee you, and ſpeak with you abour ſome Buſineſs .. 
which concerns your good. If he keep his Word, 
it will do very well. I was alſo with Mrs. Made» "i 
well, and the hath paid me z alſo with Mr. Stochs 
well, and he harh paid me: I pray do me the” ” oF 
favour 25 ro ſee my little Girl for me, and .._ 1. 


"A 


RE Ihe an, and I will ſend yr PR. 
e you no more ar preſent, !ave Ms | 
the Service and ReſpeRs of. | if * | 


ata | Wy. | 
210. A Supplement tothe 
PIE ACat The Anſwer. | 


Dear Friend, | 

I Received yours 5 wherein you have given me 
full ſacisfation concerning what I defired you, 
For which I moſt humbly thank you, and do defire 
ou will be pleaſed to accept this Token from me: 
wiſh it were hetter ; bur I know your Temper 6 
well, that your Eye will not beover-curious with | 
me, -nor mird the Gift more than the Giver, but 
take all in good part. Thave cen your licrle one, 
which 1s in good health. Nurſe wants norhings 
yet: All our Friends here are well, and deſire you 
to accept their Love and Service. Thus wich mine 

in particular eo you, I reſt 


Tour ever obliged Friend, 
and devoted Servant, 


4 I . , 
Novemb. 2. 1667. + J- M. + 
REDS) þ MI 
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From one Siſter to another, 


©... "94 Dear Sifter, 

p (| Am very glad to hear you doſo well, and that 
—__ haye recovered your Health again; I pray 
x continue it to yous»My Mother remembers 
* her Love and Bleſſing ro you, and defires you will 
+ ſend her the Receipc for the Srones for (he hath 
War Soy need of ir, borh for her (elf and others. She 
Pet. © | th know when you think you ſhall come ro 
#. Town, I ah in a uitcle haſte, and nought clic at 
BE, 25 y pres 
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Nucen-like Cloſet. "vro 2] 
ent. but dear Love and to you, | 
Fa co tell You that I any, and ever will be, "2" 


Dear Siſter, 


_- 


Yours ever t love and ſerve you, 


Decemb. 6. 166g. Mary South. 


From 4 Lady 10 a Gentlewoman, whone ſhe hath a 
bindneſs for. 


My dear Friend, 
—_— Humiliry "commands what Favour Hes in 
my power to do for you or yours; therefore 
if you can condeſcend that your Daughter ſhall be 
a Servaur to- -me, you ſhall that 1 will be more KY” / 
a Mother than a Miſtreſs to her. I doube not of - - 


Purſe to give TONE "8 4 
fore if you pleaſe 30-6 hr preanet ® vile 
very well, becauſe at this time Iam - 00 4 


Lis 45, « 


#32 2 Snpplement to the 
Credits fake; which, 1f you lack Mony to doj 
let me know, and I will on furniſh you, T t 
defiring you nor to delay, 1 remain 


Tour Friend to love and ſerve you, 


The Anſwer. 


| Dc have ſo much obliged me by your goodne 
+ and Chariry towards me and my poor Chil 
— "tharweare even tranſported w with joy. Poor Gi 
joan che aighs leſt any thing 
to hinder her coming to you, Her Cloaths 
indeed I have not wherewith to pay 
them, nor to provide other things which ſhe 


much wants : therefore ſince m_ our Lady- 


_ to ſend me Mony, h your 


be ſpeedily; and fo Ry 

. and ocher things bought, ſhe ſhall render 

\ , and Service co you, and I will give her 
7 | Ia, and er I can. I hope ſhe will norbe 


6. 


b. x torr her Dury, bur ſtrive robe a good and 


Servant; ' yer, if ſhe ſhuuld have any Child- 
PRck you-he 7 prope 
I may rebuke 
| - my humble Service, .and to thor 


Be pleaſed r04G- 


Lees ie th. «a. nn . << A wt 
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Pram a Wiſe to ber Husband, Craving his pardon for 323 
her long abſence from him. "i 


Dear Heart, "ae I ; 1 
Hen you gave me teave tor my jou *y 
didincend no other but ro Rerurn TS. / 18 
ing to yur Ge bur the wr _ _ T 
Intreaty for my rogerther with t e very 1 | 
weather, hath ca ed me to tranſgreſs my bounds z 8 
which do wholly truſt ro your Goodneſs to par- | 
don, and do the more hope tor ir, becauſe it is the 
firſt time I ever offended you in this Nature, Ido 
defire, you will pleaſe to ler me know how you 
and my Children do, and whether our Servanc 
doth her Dury 3 likewiſe how our little one ar. 
Nurſe doth :and roomy yrs whos *» 28 
Money ſpeedily ro bear my rges to —_—_ 
Ball at preſent, fave only the Love and Duryof To 
Tour moſt obedient 
and lnving Wife, 


- 


: E. D. 1; 0 | 
From an Aunt to hey Neice, K/ . 


Dear Neece, o 1  A3þ A ON -\-1/ 8 
Our Parents being Dead, T would have you *.* 
take notice rhat I ſhall rake | 5 +0 


careful you'do-nor conſent to Marry W h 


114 . A dupplementtorhe 
withour my leave, for fear you make your { 
Ur y, I have ſent. you a Bible, and « 

in Money by the Carryer, I pray let me 
know 1f you have received it or no. Be carefy 
in che firſt place to ſerve God, and to plcaſe thoſe 
whom you ſerve; and you ſhall never be forgge- 


ten by 
Tour "oft Aﬀeionate Aunt, 
MC. 


The Anſwer. 


Aoabrtd-of 
Never | our Kndneſs 3 bur could 
I not have expetted F much as you are pleaſed 
Ao ſhew me, becauſe I knew I have neyer deſerved 
M&# Bur fince Iknow: your Care for me, I do afure 
| that it ſhall caufe me to bemore carcful of my. 
"IR, Lhave received the money and the Bible, and 
give you moſt humble and hearry Thanks for 
- them. My Lady finds little of no faulc with me, 
therefore 1 I do pleaſe her. I havenat 
©. an overſtock of Cloaths, neither can I complain 
1 of much want; yerif I had a new and faſhionable 
=. | Gown it would do me Credit. I have ſomewhatto- 
wards it, and if you pleaſe/to- make it up, I hall 
27 bethe more bound to pray for you, becauſe no Bo- 
- =, Ayts now eſteemed withour fine Cloaths, For my 
WI” ing with-any 'one without your Conſent, 
not, be ſo. mad 3 neircher do 1 think any Man 
FW, _h6 Jet be troubled with me, When you think 
©» , kttime, nad rather take your-Choice that: my 
# . owns In the mean time, I ſhall endeayour only to. 
Bt 1p ag liged to 5 and to ſhew my" 
=” Duty 40 you. Thus wich the render of myo 


c "a 


Py [Ys ? 
F*; # * 


Queen-like Cloſet. T15 +> 
leſt Refpe®s, and Service,[ take leave humbly, ay 
remain, 
Dear Aunty 
Tour 22g obliged Neece, 
and moft ————— 
E. 


From a Widow to ber Friend, deſiring ber Aſſiſtance. 


Dear Friend, 

Stile you 25 1 have alwaies found you : Bur now 

is che onlytrial ofa Friend in this my neceſliry, 
Ir is nor ———_—_ to. you the Charge which I have 

# now upon me, and the many Troubles 1 amin; - 

volved in ; my Hugsband bavidg had a lovg time of oh, 
Sickneſs, and died in Debt 3 ſo that TI have little or . 
no Comfort in my life : Yer, if hada Stock to be 
gin, I could ſer up my own Trade, Ts es 
well ; but who to ask, beſides your ſelf 1do nor 
know, and how to ask- ou I cannot tell,, having 
already been ſu much obliged to you 3 yer my TR - 4. 
ceſhry enforces me to crave this one Favour | 
you, That you will pleaſe co lend me 101; forthe. 
ſpace of one whole year, and I will faithfully rex. x 
turn ic again with many Thanks. This if I” "yg 
pleaſc co do, ' will give a new Life to bagpot | wa 


"a 
Ws >. 
80%: 


Tour "lee odjran 130k Nv 


The Anfwer, . un | wt P, 
Dear Friend, | "= 
am very for the occaſion of your. ſad / 3 
Lerter, and not deny your Requeſt, in”: "my 


boges char rhe gran theyeal may maker you hopye's, * 
Je. 


1246 | A Supplement to the 
* ”_  yetIdoaflureyou, that were it ay one elſe whs 
© - didſucto me upon ſuch an account, I would deny 
them 3 for the World is ſo baſe, and Mony ſo hard 
te come by, that there 1s hardly any thar will lee 


Mony go ourof their hands. 1 ſhall freely lend 
Damen, and for a longer time than you do = ] 
pound ; bur I would fain ſpeak with you firſt, and Y} th 
adyiſe you in your Way : Therefore do nec delay &} fo 
the time, bur come as ſoon as poſſible you can, and Þ ce 
you ſhall find me then, and for cyer, Y n 
a 
Tour moft faithful Friend, | Bl 
; and ready to ſerve you, al 
] $ From a Woman in Priſon to her Friend to help ber, 
Ki” -"-- Des rEriend, L _ 
"oi ' Suppoſe you have heard how wrongfully I haye 
TOM J been dealr with fince my Husbands departure; Y ( 
4. *, how they. have accuſed me bf what I was never If « 
Ef A caſt mein Priſonco my great Diſcres I} | 
bs. ard Detrumentin the World. I dode- I} | 
+”. fire'thar loving favour of you as ro come and {ke ff 1 
bas ." me, and to lend me 4 ſum rowards the de- { 
-1.”  fraying of my Charges here, and then 1 makeno I} 
+ HoubtburT ſhall getquickly quir of this place. Dear Y | 
, Friend, Have Picy on me, and if ever irlic in | 
= . Power, I will reſtore you Seven-fold. Thus wi 
= myducReſpecs.ro you, deſiring ſpeedily co hear 
þ | fromyo: Tell 
4 " ft #1 g p 
wal | . ew true Friend and Servant, 


Quin-like Clolet, 
-. The Afwer. 
Dear Friend, ; 


Am exrream ſorry for your Trouble, and do 


verily believe that you are mnch w 
therefore I ſhall afſiſt you in what I can. I have 
ſome buſineſs ro Hiparch this Week of EI wr 
cem, which will me in; bur TO 
next (God willing) I'dointend to be with won 
and anſwer your deſires : In the mean time I defire 


you ro comforr your ſelf, and to be aſſured thar& 


am 


Tour loving Friend to. ſerve" you, 
From a Seamans Wife to her Husband, 


_ Husband, 
Ince your reure our lirtle is dead of 
the Small-Pax 5 and our Girl hath a ill roo, 
but now I thank God ſhe is reaſonable well 
Idefire you will remember to mehome 
fine things for my Houſe. . Edward Long 
aq es. ched 1 aha: be ſabe your 

o Mrs. C We are very 

We arrival and wiſh you a ſpeedy - Tg 


burn; bur eſpecially 

Tor poor but loving Hife, 
From « Servant to her Miſtreſs meomniv. a 
Madam, 


.- Charge, 


Our ſweer Children, Teak Goderedivery | 3 


well, bur think long for your comi 
home. I have ſpoken with Le Tenn, Good 


: oo 
—_—_ + 
- Cs bh +. \ 


gl | 


» 


os P o 
1d Zo. 4393-54 
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5 " man Porter, and he defires you ſhould know 
| that the Mony ſhall-be ready for you ar your Re. 
turn; bur as for the Widow Totnham, ſhe hath had 
a'grear Loſs lately, therefore ſhe defires your Pat 
ence yet a while,--I have no more at this tine bur + 
the tender of my Duty and Service, befceching you | 
to believe that Tam = 


Tony obedient Servant, 
A Letter of Complement from one Friends another; 


Honoured Friend, | iſ 
T7 laſt rime 1 ſaw you, You laid on me ſuch 
' an obligation of 'Kindnets as I fear I ſhall be 
never able tro Require ; but I will endeavour what 
poſſible I can. I wiſh you would do me the Favour 
. as to lay your Commands on me, then I ſhould We; 
Oy ve-you ſome proof of my Gratitude , aud 1 
lh you are ſo good as that you willaccepr the 
+”, Will for the Deed, 1 deſire you wilt pleale, when 
$. youhave a leafure time; re Hononr 'me-with your 
&-* Company; of which I ſhall be proud as wells FF, 
4, 4 happy, I preſume our Air would dono harm, | 
*-!  bur'rather good; you alſoadd'rothe Favour, f 
= © youpleaſe to ſer me*know a lintle-before, chat! 
& — _ may meet you ſome part of the way. Your Gods 
©, ſon iis very well, buris not able as yet'toſhew his 
' + -- 255 4m [ deſire you will bring lictle - 
ws Mifs with you, and then I ſhall hope ro enjoy your 
IP the longer ; for T know you'cannot be _ 
, wichour her many daics. If you pleaſe rogrant this, | 
b [e308 will oblige her who is, and cver willbe 


| FA 
| Tow mift humble! Servant. * 


Ph 
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Queer#like Clofetc- 115 
The Ladies Anſwer, | 


Madam, _ 
A LL that I-have-ever done, and can imagine” 
| todo, cannot merit the leaſt of your 

100s 3 which if I did nothelievero be Realities, I. 
would wrong you much; for I am very well ac- 
Kuainted wich your temper, For your deſire of my 

aming co wair on you, I do afſure you, Joo_ 
ve ſparcd your Igvitation, for I did intend ro 
pme however; and ſeeing ir 15 your defire thar 
ifs ſhould come too, ſhe ſhall wait on you with 
me: I cannot cell what day I ſhall come as yer, nei- 
her am I willing to tell you 1f I eould 3 becauſe 
your free and noble heart will be apt ro tranſgreſs 
he bounds of my defires; elſe I ſhould be very 
lad you ſhould be farisfred when T would come ; - 
Somerime within this forenighe 1 ſhall nor fail. ' 

that I-am, and ever wHl be | 


Your truly deveted and humble Servant. 


Letter from a Mother to a Daughter who had gone © 4 ; | 
aſtray from her, 1 CO 


Saſanna, | | 
bh nts ng 
mag, 25 you our mn r 
late Actions LEO hav not on /aficted mi, bt 
unerly rum” | | on 
eve yn rattle mim ee k-* 
edneſs ; im 'awe; m | - 
dulgence hach Mppild you. wiar Caichadou: 
My 10 leaye me?” T'cannor tel, enhancers 44 


- 


220 A Supplement to the 
NT, that bad _ (which I have often 
) Ticket hath enticed 
You aremy at though never ſo bad, and 


% 


your Mother; and if I thought you would ber 


candy I would freely forgive you all thar is 
Ge fill goo genduaruk ng Fer mqaed. 
illro goon in Wickedneſs,think J 
ing near me. Therefore beck your (ed ir (peed; 
ly, ans cr aq nog wi_es you agen to do, ln 


yer 
Tour very loving, though 
very much afflifed Ade, | 
| | E. 
Fhe Daughters Anſwer to her Mother, 


Dear, and Honoured Mother, 
YOD forbid that your Indulgence to me ſhould 


be the Cauſe of m Miſcarriage. I do con» 


= 


and __ ou do helieve we 2, in 


fo; but I do aſſure you, thar —_— 


pened a f 
pO a, and he ibnodicF fnergvebyl 


L___ may Rueſny > Br 
FS ty Ba ndet rare 


y have 
be pleaſcd-ro 


Fil 


' © i. & =« mw t+.TvOUv 


FF” 7, OD DO OO Oo Y _c TT EETEERRT 


" & 


, and-do--nor. think your Child'-is a 


obey 


ons 
be always bound to pray for-you, and-everbe - 
Tour rent Danghter, - 


MN. H. 

Alter from a Gentleman'to a Relatiin of his, where- 
/ in be doth advertiſe her of ſome Accuſatrons laid 
againſt her, a 


Madam, | 


- 


Chanced wor long fince os be itt ſome'Comt at1y, 
who, methought, did rake a grext deal of lider: 


F ty.10 ſpeak of you; and indeed their language - 


was fuch, as I held it more wiſdom ro employ ny 
Jl felfin a Book which lay by me, thanto ſeem ro 


dſerve, or ro pare with them. I aflure you, 
I minded nor ee Roman thar'was before me, but 
wholly cmployed my Ears to bring me (if poſſible) 


what the drift, and what the occaſion was of their - 


ns EGO 
Lin me a | 
and ever an honourable eſteem 


Queen-like Cloſet-- * r2t 


donefodliſhly 
nd freely 
ll, anc ++ oo 


A722 


A upplement to the 
tranſgreſs, 


innocent Love and Re- 
ſpe& to 9 Jo and mot yrs {erve you in whit 
might be jn 7:power wan by you alſoro yindy- 


1 beſeech you Fr. 
y have gies 


and would have been content to have loſt —_— 
Blood for you, could I have had the happinch ro 
ppg 26 © 1 mag aggacnget For ro anſwer 


Mien Paſſions without the true ground of all, is 
IG 3. preiime © will oblige, 
nor pleaſe you to 


ve this intimation ; and ir 

oblige me moreto hear fromycu, what mighthe 

che occaſion of rhis. I doubt nor but you will deal 
. candidly with me, which will teach me what] 
yer to do. I bluſh ro queſtion you ; bur it 
ill be no prejudice for you ro Anſwer : therefore 
* bag fn, that Favour, as ro receive a few Lines from 
;your Hands, who is, and ahvaies muſt be, 


1% 4; 
AY ay 
I * 
4 3 
J # 


Tour truly. dewated, 
and moſt hionble Serves. 


The Ladies Anſwer, in which ſhe vindicates her ſelf 
(ohor :9 relling me 


I fear nox togive yout 
t you. \ buram inf 


Queen-like Tloſec, 123 
preſume will not, - Gs, dares nor afficem 


wy woe ay Such-pititul Cowards would be Gud- 1 
_ Rs Manners : They gre ot wortha » « | © 


l "0 For- eſe very High Kxpreſigns you we | 
| _ ro make ot me, I am conſcious romy felt, ; f 
hiever deſerved chem, cherefore your Obligation | | 
& the greater. 1 have no way to requite it, but . | 
to rerurn ro you the ſame ReſpeR you ſay you have ” 
for me. It; you dare he ran ory.» - 
is Truth, chen believe, -Str, I never \ecry yl 
preſ the bounds of Modeſty, Had 1 
baſe Deſign, he had never branded my Handur.. 


. 1am commanded your "8 
TEEN te ward ave mo ek 4 } 
have loſt one 4 1 
K; q 
\ 


ne me rhe —_ to' 
more amp mply give you y 


tune 1 be | 
Shar wt obliged Kinſwanan, "8 

and very bumble Servant, - ©. 
E. N, © 79F 


From a 02 e400 to her Father. 


x24 A Supplement to the 
m_ diſpareh of your buſineſs, 
Boe iter return :- In-the mean time, 1 ſhall 
obſerve the Command you gave me. This with tlie 
zender of wy luandle Dury, is ail at preſenc from, 


Sigg Tour obedient Daughter, 


From a 'Gentlewowman to her Uycle, who had the 
Charge of her. 


Ould you know how urwilling 1 am to difpleak 
am to 

A 764 ahatd nor have ſuch fears when 
{Tam trons you.-Pwiſh $hould cell you to give you 
EE reg 
"20 ; I hall haye' rhe happineſs to 
'ſee you ; anid jr relaipn co har defee of nie 

| as quick a difpatch 0 buſineſs avis 
-pofiivie, and or decks barchar yowwil be ful 

d chat 1 am, 


© Sir, "Tar muſt affetlionte' Neece, 
and humble Servant, 


: 


'" From a Wigdow to ber Landlord. 
UL PR L | £1 " Th 37 1. | 
God willing) 1 ſhall not fail to wait on 


next; 


. 1 


who faithfully promiſed me 3/ and becauſe I would 
nor deceive You any longer , I have craved from a 
Friend tro Jend me forme Mony tomake up your 
ſum : Therefore think not ill of this delay, bur 
eſteem me 


Your honeſt Tenant, 
and humble Servant. 


From 4 Gentlewoman' of Quality, to her Brother at 
Oxford, 


Dear Brother, = 
rant ipnie Bentpighndfphn gy 
2: rable life, doth ſomewhar mitigate my 
Griet for your abſenee.3' yer when Iam alone, and 
have none ro-condole with me, I hardly know 


how to ſatisfie my ſelf, If you. would be pleaſed 


to Writeto me more frequenrly, it might much 
alay my Pafſibn;, for iſhould chen fancy that I did 
Converſe with-you5 nay, and (ee 


phers, and the Muſes, which Ido imagine cannot 
chooſe bur be very delighrfull : However, be 
pleaſed to accept my dear Love and Reſpect, and. 
believe that I am. 4 


1 


o 


- 


Gg3 
* 


; Nay, and ſee yow 00 but, 
fearthar yqur Sevdies:will nor admit you ſo much» 
\dlecime'as-trothink of me lovg, your Genius be» '*: 


ing wholly ,cmployed ro here the Sage Philoſo- 


Four oft affeflimnate Siſters. . 


' = "= 
ha OY 
* 


- | 


10 
[0 


P \ 
\ | 
vs | it | 


FO 
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From 4 Gentlewoman in Anſwer to a Letter from « 
Gentleman who courted her, © ;4 


SIR, 
|| Received. your lare. Lines, which very much 
ed age me,” The expreſſions you are 
pleaſed to make, are very far greater than 1 am 
able to deſerve.” 1 wiſh you would undeceive 
your (elf ; and if you have a true reſpect for me, 
you muſt alfo. be confident, that 1. wilt not tell 
you that which'is not Truch. Beljeve me chen, 
Sr, T have not that Fortune you hope for, and 
theretore ſhall nor enterrain one thought of giv- ' 
mg any Countenance to your Sute. 'T know it 
" ations; when apy ivr ofa anane, pe 
Enti 'Hear- or 4 Fornunc, pe« 
fecly to make their Addreſſes. to. that Lady, & 
L » ler her be as deforined or ut 
handſome a Creature as is imaginable. And for 
+... _ the'moſt parr, Women. are aps to believe their 
#2... . Jabominable Flatrery , when (God: knows) it s 
34; ; their imagined Foreune chey court, and noc their 
©ix554Perſon : And for fear any orher ſhould rob rhem 
= -thar Felicity, > Homes ro themſelves great 
"= -matcers and huddle up a Match 5 but when all | 
'. Il Gings come 'to be made'clear, they then begint 
&. © - -thivk how they hall quit themſelves, from that 
. -wicked Woman who {odeceived/them, whenit- 
7 deed they had no reaſon. tro complain, but of 
their own, Coverous Hymour :, However he muſt 
now. think of ſame way to-advance himſelf, and 
leave this miſcrable Woman to ſhift for her (cif; 
and while he yer JO_ great Kindneſs to her, © 
ke gathers up all the money he can to fir bim ts 
; . 


- 


TS 0 
» 
X T2 


tions, he rhen proteſts 

lawful Wife z fo, that unleſs ſhe can bring a 
Certificare to reſtifie when and where ſhe was 
Married, he quite defeats her 3 and then is ſhe 
eſteemed no better than'a Whore ; others go a- 


way beyond Sea, and pet —_— ne» 
w 


would conſider the Poticy of Men, they might he f 
generally happy 3 whereas now very are fo. 4 

I have ſeen and known fo much; as icharh given-.| , 
mea ſufficient Gayrion” t6 beware of them. 


I am not in haſte to marry; T' will take de 


liberation, and crave Gods afhſtance and my 
Friends advice, before 1 proceed in any ſuch bu- 
lineſs : Therefore I do betcech you not to rake it 
ill, if my Anſwer correſpond not ro your defjres. 
If you have reſpe&- for me in that way, T am. 
ſorry for irs becauſe'F' cannor anſwer ir, Fam 
lure there is norhing in my Perſon rhar is ar- 
wacive, neither is my Fortune worthy one-of * 
at; 4 and Eſtare. 1 have no more to ſay 

by that 1 ſhall. be very careful of my felt; and 
if you pleaſe to give your (elf no er trouble, 
but to defiſt; 1 ſhall ever- be 


Tour obliged Friends . 
Gg 4 Another 


" 32$ A Supplement to the 


Another Letter from .a Gentlewoman, to one who 
Caurted her for his Miſtreſs. 


Unworthy Sir, | 
[| Had fearcc patience to-read your Lines, after | 
perecived,, your baſe deſign 3. bur perſwadi 
my ſelf 1 might che better anſwer you, I f 
a forbearance-of my Paſſions frum rearing them, 
Now know, Sir, that if you do- not make me 
oy ſnicedes En ths q 47 =p nodes 
rs, by my pardon 0 
Friends, you ſhall receive your due ad 
fuch Villany.” I you have a mind tb a Whore, 
_.chere gre. ow. _— rem of honeſt Wo- 
men fr Husbands,, Thus deſiring youto 
eonſider I have written, and. to have 2 care 
of your ſelf for the furure, leſt you meet with 
fome Friends of hers, - F* | 


Who is not yours, 


£1”, © Thave now done with the Lexers, having give 

.\: © you che Forms of as many. ay may teach you all che 

4 hays thar 6 | you may. have era tor, 

and did here-intend to have finiſhed my Book; 

bur being uawiling to keep any poo from you, 
b/ 


F here preſenr you with a yery Receipt 5 
w to make Wax-work, whi ou carcfully 
ſerve, Y.is a very ſufficient Dire&on. | 


Queen-like/Cloſer. 129; | * 
FT How to make Wax-work, - 
rg is for: Oranges. When your pure- 


White-wax' is melced, | rake. it off the fire. 
then puc in-ſo. much of che fineſt Red-Lead as- | 
will make ir of an/Orange. Colour, then wer your © | 
Moulds and- pour it in. 3 but be ſure that you- or | 
flir it well t to mix ir-firſt. Red-Root is- 1 
for all Red, for Red-paſte 3 and thar Root muſt - 
be boiled in the Wax a while, rill you find che 
Colour very ., For, Prunes a litrle Lamb- 
Black :- For-, ies Lamb-black and Red-+" 
Lead rogerher, .ſo much of each as your diſcre--. | 
tion ſhall. think fir, Vermillion for Fleſh Co-+ + |": 
lour : Verdigreece for Willow-green ; and if-you-1 
pat a lictle, Turmerick to jty ic will- make a per- 
e& Graſs-green 3 Saffron., alſo will do the ſame, 
and likewiſe Tyrmerick and Saffton, or cither of 
them makes a Lemmon-colour, and alfo- ſome 
kinds of Apples and Pears, and yellowiſh Plumbs;z> _ 
which when are caſt and cold, and raken'. 
our of rhe you muſt colour them_with a». = Xx 
Pencil, wich. ſtreaks 'and ſpors as . you think-fit,,. © | 1% 
and with choſe, Colaurs you think moſt natural. 
for them... You muſt have all- your Colours 
oy ground. /, Saffron or  Turmerick | will 
eve for any. kind of Paſte chat ſhould be yel- 18 
iow, or for. Cakes 35 but then. you muſt 'white + 9 | 
the bottoms of them, to make them look like. | 
Water-ſheers, If you obſerve well che Tranſpa- 
rent Work, you may take ſeveral Colours from a 
thoſe Rules 3 and if you would gild any thing of wal 
Wax-work, you have already the Rule in this. ny | 
Book puncually given. , 
O28: $5 74 i 


\. 130. ASnpylenentts'the 
- ©. _ To make the Moulds for the Waz-work, 


- Fake Plaiſtey-of Paris, and"mix it with water;] 
; it like Paſte, as mactr 'as will ſerve 
a. op np. wy er 
*aſt 3: then hy it 
- you. will, have a Mould 


ter" of Paris, ro make rhe ona | 
anointed with Linſeed Oil, of cle J&will ſtick fo. 
faſt as. you- can never-/per'ir out again ; and be 
Aure to wer-your ' Moulds very welt'in watcr be-. 
fore you pour Your: Wax into them! and' when 
you haye pour'd it in,/{wave'ir- up: and! duwn in 

ur hand, 'thar the Wax-may"ruh imo every” 


Now for-Images 3'you mult put- every piece 

in its place, tie 7 up, an} fil the hollow 

© Place full with- Water and chen-pour ic oor 

and: poyr in the Wax; 'and ſhake'it about ill it- 

be reaſonable cool ; 'then rake'off the pieces from 

it, 'andorder it-as. you" think fit. '”" 7 vn 

In the fame manner 'you- muſt” ſhake your\ 

Sweer-Mears or - Fruit, and _ when” you find 

+ that-jr-is 4-little cool, rake off the one halt of 
the Mould. 
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4 very fine way 6 make the 


ſeveral things in Wax , without 
Mould... © ies : 


you fancy, rye a ſtring. ro the Stalk, and. WS 
anoint your Fruit firſt wich pure Sallad Oil, then . | 
let ic down -by the firing inco the melted Wax, , 
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by *F| 
lcele Be at y 3 | 


Wider ther do it have $kill for the Colours, 6x + + || 
eſe it will Jook as unhandſomly. _ . mY... Dn 


To take the fhape of your exe Hand, * 
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anojnt ers mhans all over with a Feather. ; 
» your Hand, and preſently pull ic. our again 

a6d*when it 15 cold take a + Knife, and 
m ſuch places as thar you may get our your 


-Yand, and cloſe it again with- a hot Knife, Thus 
t 


you may alſo take ſhape of your Legs. 


For a Dead-body for the Face. 
You; muſt anoins, It with Qil, and,chen pour 


the Wax all gyer it, and whey 1t, is cold cake i 
off, and where you ſee it , wend it with 


4 hot Knife : And if. you w e the ſhape 


of the Arms, or of the Legs, yoRmuft dip them 
1m, 45 I have ſaid before. 


For Eggs to he bard and cut m quarters, 


Take, an Egg-ſhell, as. 1 have ſaid before, and 
when you have dipped it, and that ir be cold; 
cur. 1t with a, hot Kmife in four quarters, then 
take rhe Yolk of a very hard Eghs 90d prels it 
Jown gently jnto ſome Plaiſter of Paris, as before; 
half way ;:b firſt remember to. Ol your Egg: 
when, .one ' half:15 made, ;3hen make che other, 
and then have melced Wax in a-readine(s of the 
colour, of - the. Yolk of a. hard Egg,. and the 
when -t is cold, -cutit in four quarters and faſten 
them: with a. little ſtrong Gum-water to the 
foreſaid Whites, In rhis Wax-work\ you ys 
repreſent a' Fridays, or Lenren-Dinner, as vw 

; angl.bork, of thera would. do cxcel 


TT. | 
lent well 3. but 1 would not with ro 1nvice a Wor 


man-that 1s with Clild.to ſee-ir, for fear, of 
hart 
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*m. You may, if you pleaſe, mix” 4; 
" Inf, Robnd - oo Bycls wy 


"20 the furcher. When you take the ſhape of 
. wy dead Face; you vill por cy + by wnd 


abour. the Hair, to keep the melred Wax 


running where you would not have it, elſe is,” 
a 


will run very much to waſte: I have known 
liwng Bodies Face caken ; but that be 
a grear deal of. carez the Face being 
nel] annointed with pure Oil, the Wax 

hot, the Eyes fhur, and'Clay, 25 in the other, 


to keep ic off from rheix Hairy and be. ſure, you; - | 


make haſte 
fear you | 
terwards you may make the Eyes according to 
your diſcrerion, and colour the Lips with a Pencil, 
witi ſome Vermilion and Gum-water. | ; 


make holes for the Noftrils, for. 


Now. becauſe you. ſhall be excellent. at, this 
Art, 1 wr 4 
lours, and how to make ſome of them 
ſelves, which may ſaye you ſome money. 
Directions, with your own Ingenuity, will make 
yau perfect. ; : 1 
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Orient Red Colomrs. 


Pirit of Salt and Smalt mixed rogerher, makes: 
ic of an Orient Red Colour, 


Green. 


very we 


'the breath of the Party 3 thenaf- - 


you the knowledge of mare Co+. 


Verdhggoece and Argil ground together meet 


Chives in white Lillies;- 8 | 
grout. eounier-very fine, Te 


Graſe-Green 


Lamprey dricd and ground ve-. 
ER Grafs-Green! and ver 
y and Blew- mixt-rogerher,. 


vs 


vice of Bitberries mixed with Al-- 
; and for a Murry take Rofler. 
i gathered green and 


Anaher for Siren 


Take inc RO Buckthorn when they 
are and black,bruiſe them 10 a Cop- 
Xxr- or Veſſel, and er "ir three or oy 

in a warm z then hear 3 lile v 
, and ir ſome = oo gs t J 
| preſs ir fort and keep ir ina Bladder, and 
up till be dry 


QutenAike Cit 


+ You may if you Pleaſe, 
work when jr 1s done, 64 


Andick Waker If. 56a: would have Pi 


Horn, and pave Becks and Neat ground to- 

her, and dried in a'Shcll | in ſome ſhady pla- 
es. Theſe are-all very good«for Black. 

Burnt Iyory,/or'burne Whize-bread i is alſo good | 
Black. 
Note, Thar the/Smoak of a Torchior Link; 'as 
| have ſaid, held "under 4 Latten Baſ6n, is chat 
which we call Lamb-black. 


For Blew, 


or as 
leſs of ei « you ph 


MET make a av Crane- 
r | 


For Py Dark Red. 


Take Turnſoil-Rags, and ter them boil 
Wax fer a white, 'Hll ' you find Colour 


the 
09" 


x36. A ſupplement co-the 
on Pepys thao; it up into Balls, letting 
«' ; aye hdr put 1C1n a clear fire 
till. 3x be, be red hax;, then, take it our and let. is 
cool,” nan knget your ule. 
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Shall conclude with ſome Obſcrvations, whicy 

, 1, defire thoſe, who defire to be good Work- 
women, will rake notice of - becauſe whatever 
they employ themſetves.in, they may be able to 
give an account of, and not work Nonſence, If 
they. "obſerve. theſe DireQions / 1; give them, 
ny: ny be able ro teach them who <p 


I haye feen ſuch ridiculous rhings done in 
Work, as it 15 an abomination to any Artiſt to 
behold. As for example : You may find in 
ſome Pieres, Abrabam and. Sarah, and many ©- 
ther Perſons of Old time, - .Cloathed as, they Fo 

-adays, and. truly - ſometimes worſe ; 
reſemble che Piftures and- Ballads. } 
Ler all Ingenious Women have regard, that, 
when tliey / work any Image, to repreſent it 4 
right. Firſt let jr-be drawn. well, and then ob- 
ſerve the Dire&ions which are given by knowing 
men. ; wo dang 1 never durit work any 


4 Seryprure ur informing my ſelf from 

_, the Ground £5 = aty other Scory, or ſingle 

i Perſon, without info my ſelf both of the 
"ny and. Habir 3 As followeth.. 

you work Taj, 'N Imperial, feigned God, 

He muſt have long Black curled-hair,. a Pucple 

Garment trimmed with Gold, and fitting upon 

a Golden Throng,, wah. bright yellpw Clouds a- 

bout LG, | LOGS, 
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Queen-like Tloſet.”! 
Mercury, The Meſſenger of the God. * 


" With long Yellow Hair" Ourled, in a Coat of 

| whize Mantle, rrim- 
W brig pe er, his Beaver white, | 
y and white Feathers like Wings 3 his Shooes Gol- *..Mf 
Wy 40; and his Rod of Silver. | 
, Apollo, The Phyſical God: l 
Tt With long curl'd yellow Hair, with a Lanret 
k wreth, a Purple Robe a Silver Boy, a F, 
"" den Harp, and of Emraulds, » 74 
gre ob clue FW; $ | 
n "| 
- LY | 
0. E 1 | 
, with a . | | 
, , Plutoy 3 The God of Aicbes, i 


| With Black curl'd Hair, in-a Robe of Cloath | 
of Gola. © 4 


Bacchus, The God of Wine, r ; \ﬀ 


With curl'd\ brown Hair, Cloathed in a Leo- 
pards Skin ſported, or ina green Mantle, Crown'd N 
with « Wreach, of 1 Yy,- or Vine AS "P. 

Wplexion Tawny, ? 


Hymen 


_ Hyemen, Fhe (God of Hariage. 
With: long Yellow Hair, in a Purple or Saffron 
coloured. Mantle. | 


Vulcan, The Drified Black Smit), 
Ler him be Cloathed in a Scarlet Robe. 


Genius. 

18a Purple Mantle, fringed wich Gold. 
Sleep. 

1n a Whie Mane ca over Blick 


vb 7 4 ey | 1.5; 

a3 2 711-S0ID1-; | Goid, | 

\ Ja a green Robec 7. 
Minos,-\One. of the Judges of - Hel. 


- His Curuſcers. to'be of - Gold, his-Robe Blew 
and Silver, his Buskins. of. Gold, with lony 


Cur''d brown Hair, and .crowned with a Golden 


God deiſth. 
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Nueenelike Cloſet. 
8 


Goddeſs. tis 
Juno, The ueen of the Godleſſer 


a! 


With black Hair, and black Eyes, with a Skie- 


coloured Mantle wrovghe with Gobi-eqd Peacecks 
Lycs. 


Diana, The Virgin Goddeſs. 


Wich yellow Hair, @ Graſi-green Manele erim-- 
med wich Silver Busking of Silver, a Golden 


Bow, and 4 painted Quiver. 
Pallds; The Goddeſs of Wyfoms "17 fl 
With a blew Mande;- enibroidered wich Silver. 


Searler Robe, and a Dove-colour or Watcher 


Ceres, Goddeſs of Com. 


\ With yellow. Hair, and 2 2 ſiraw-coloured Man- 
R, trimmed withSilver. 


Tellus, The Goddeſs o the Earth, 
Ih a Green, Manile.. 


With Gold yellow Hair; artire@ wich Black, a | 


4 ' KS. 7 
, G 4. »V eel ” f w T's bs ' 
- : A a v : : 
o - , 
» = 
14% A Supplement tothe 


Proſerpine, Queen of Hell. 


In a black Mancle trimmed with Gold flames 
F Aurora. | 
| COPEL TEL Mantle t 


Urania,, One of rbe Muſes- 
. in a Mantle of Azure,-filled with Lamps.. 
| Veſta, Daxter co Samrn. 
Tn white Garmeacs filled) with Flames. 
- | Aftress/ The Goddeſs of FuPlice. 11 
In a Crimſon Mantle, trimmed wich Silver, 
s” tia Blord, /The.Gaddeſs of Flowery 3th 


"is dans of ne Gllors And Fight, 4 
black Mantle, ſpotted abour with Stars of Gold. 


Ceres, The Enchantreſs. 


"Ker water Garment the Ground 6 
the - Mantle Purple, the. Graces 1n Siler 
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In a Jacket of dight Yellow, cating Cherries 
with his Face and Cunbarnc ; on his Hed 
a Wreath of Cencuary and wild time ; a Sythe og 
an anda Bore arhis Giodle3 ca lite 


q J k ” f , 
[3 it @ ond: 5.) * 


» 18 \ is W24C 23777 ÞYt 1g 
A Young man of fierce and Cholerick 
in a Flame-coloured Gartyent.; upan his Head 
© Garland of Whear and Rye, upon his ArmaB 
En ann Ry Petra 
Ms Sign Figs: 7" w 
21:3 21:10 M17 fl 'Sepbeitbeksr:: ' 20 


v4 
| A merry and chearkub.Countenance, ina] 
"ple Robe, upon his Head a Wreath of red 
ice oapens:i boy rg 


arment of Yell and Carnatiari, upd 
2 Garland. of Oak-leaves wich akorm 
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In a Garmene of Changeable Green and B 
0 has "Head, 2 Gund of Oe with t 
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Fruit in his lefr Hand, Bunches of 
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Tunips n his Right, His Sign Sagicarine, 


'* Decohpiber, ® 


Clad all in White, as the Earth 
he Snow, blowing his Nails; in his 
wer, the Sign Aquarins ſtanding by 


Parſnips 


4 - 


his fide. 


os 17 AS; 6 


© Thigh you 0" ory 
Nl er be gainers 
i is nat mine, 


and rin # bath me coft, 
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